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“BUFFALO” Silent Meat Cutter 7 


Cut Beef and Pork 


... in the same batch .. . and get a 


perfect, uniform, finished product! 


OU can put beef and pork together in the bowl of 

the “BUFFALO” Silent Meat Cutter. 
fine and flaky in one operation without heating or mash- 
ing. Thoroughly mixes the pork with the beef. Turns 
out uniform, highest quality sausage meat, free from 
And gives you a greater yield! 


lumps or cords. 


Any kind of meat can be cut better and faster, in a 
“BUFFALO,” because the cutting principle is right! 
The knives pass within a fraction of an inch of the bowl 
and through a comb. Only through this method of cut- 
ting can you be assured of a uniform, high-grade product 


at the lowest possible cost. 


Ask any “BUFFALO” user! 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 
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No more grinder troubles when 
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“BUFFALO” Meat Grinder 





you instali a “BUFFALO’ 


“BUFFALO” Air Stuer 


ij 


Most sanitary stuffer on the 
market. 
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“BUFFALO” Meat Mixer 


Mixes meat most thoroughly 


in least time. 


“BUFFALO” Self-Emptying 
Silent Cutter 


Cuts and empties a bowl of 


meat in 4 minutes, 


SCHONLAND Patented 
Casing Puller 


A 


Saves 50% to 65% in 
time and labor 
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Better Lighting in the Meat Plant 


Adequate Illumination a Necessity 
to Turn Out Products of Quality 
and Increase Workers’ Efficiency 


Not so many years ago many 
meat plant operating men thought 
too much light in a packing plant 
was a bad thing. It discolored 


the meat, they believed, and 
hastened spoilage. 
Consequently, many of the 


oder plants were insufficiently 
lighted. Not enough windows 
were installed in many of the de- 
partments. Others had no access 
to daylight, And such facilities 
as there were for artificial light- 
ing were poor. 

Today this idea of light caus- 
ing spoilage is laughed at. Now 
the trend is toward daylight con- 
struction of meat plant buildings. 

But new plants and some of 
the older ones are being made in- 
dependent of daylight—an unre- 
liable light at best—by the in- 
stallation of electric outlets in 
sufficient number to give adequate 
light under all conditions. 

There are many meat packing 
plants, however, that might profit- 
ably give the matter of proper 
light the thought the importance 
of the subject deserves. 

Why Good Light Is Needed 

Proper illumination in most de- 
partments of the packinghouse is 
anecessity if the best work is to 

done in an efficient manner. 

With good light there is less 
waste and spoilage of product. 

are fewer accidents to 
Workers, and a more loyal and 
contented working force. Money 
spent for good lighting is an in- 
vestment that returns a high 


rate of interest every working 
day of the year. 


An illuminating engineer who has just 
completed a survey of meat packing 
plants and their lighting needs has writ- 
ten a series of important articles on the 
subject for THE NATIONAL PROVI- 
SIONER. The first of these appears 
herewith. 
in this article the need for adequate 
illumination is reviewed, and information 
given as to what constitutes sufficient 
lighting for meat plant needs. 

In future articles methods of illumin- 
ating the different departments will be 
considered. 


Lighting for Efficiency 


By A. W. Kakilty* 

An editorial in a recent issue of THE 
NATIONAL PROVISIONER is the best pos- 
sible introduction for this series of ar- 
ticles. 








Better Light 
Better Product 


Don’t be too quick to blame the 
men when work is not done as you 
would have it. Perhaps the cause 
may be traced to the ‘manner in 


which the departments are 
lighted. 

rt ht pay to check up on 
these points: 


Is there an adequate level of 
illumination over the working area, 
with a minimum of direct and re- 
flected glare and an absence of 
sharp shadows? 

If this cannot be answered in 
the affirmative, it is certain that 


come an improvement in the qual- 
ity of workmanship. 

Designing a lighting system for 
any particular department is a job 
for someone who specializes in this 
work. If you plan to revamp your 
lighting don’t experiment. Get in 
touch with your power cOmpany or 
an iiuminating engineer and have 
the work done right. 























It is entitled “The ‘Old Must Do’ is 
Costly,” and it closes with this state- 
ment: 

“The ‘old must do’ rule, regardless 
of consequences, is a brand of reasoning 
that may have been justified a few 
years ago, when competition was less 
severe and profit margins greater. To- 
day it bears the musty aroma of the 
dark ages of industrial practice. It has 
no place among the policies of the mod- 
ern, progressive meat plant manager.” 

This statement, applied to obsolete 
machinery, is even more true and 
worthy of consideration when applied 
to obsolete lighting. 


Light the Cheapest Aid. 


A representative of one of the larg- 
est meat packers remarked that, in a 
packinghouse, illumination is the cheap- 
est thing that can be used com- 
mensurate with the results achieved. 
This sentiment was reiterated and re- 
emphasized in numerous phases by men 
working in various capacities in prac- 
tically all of the plants which were 
surveyed, from the largest to the small- 
est. 

Why, then, is meat plant lighting 
permitted to resemble a product of the 
dark ages? For, despite this univer- 
sal acceptance of the doctrine of good 
lighting, it is found that in the ma- 
jority of instances the illumination is 
only mediocre. 

The purpose, then, of these articles 
will be to arouse a discussion of the 
problem, to determine if possible the 
cause of the extraordinary lag between 
knowledge and practice. 

If meat plants should be lighted, then 





*Illuminating Engineer, Benjamin Electric Mfg. 
Co., Chicago. 
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one would assume the next step would 
be to light them! 
Why Good Light Is Needed. 

In view of the universal agreement 
on the desirability of good lighting, it 
appears hardly necessary to point out 
the reasons for it. However, some of 
them—brought out by men in the in- 
dustry themselves—will be briefly re- 
viewed. 

If men can see better they can work 
quicker and more efficiently. That is 
almost a self-evident statement. 

As far as could be learned, there are 
no figures available in the packing in- 
dustry to actually prove the dollars and 
cents value of better lighting. Nor 
would these figures be decisive, for the 
cost of production would be based on 
past performance, and not upon that 
which is possible under modern meth- 
ods. However, there are many such 
statistics available in the manufactur- 
ing, machine and motor industries. 

It is generally agreed that the pro- 
duction line followed by meat products, 
from the killing of the animal to the 
appearance of the finished product on 
the loading platform, is far in advance 
of the usual line of production in a 
machine or motor car plant. Further- 
more, in this industry the men are 
rated as being more highly skilled than 
the best of mechanics. 

Should they not, therefore, be given 
all of the advantages that would be 
given similar workmen in a high-grade 
machine shop? 

Good Light Saves Product. 

Consider a pork trimming table. As 
the meat passes the trimming is done, 
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and the trimmings going into one bar- 
rel may net 6c,per pound. But the 
trimmed meat cuts passing on may net 
25c per pound. : 

It is not difficult to compute the loss 
which would result if the light is so 
poor that the trimmer will throw good 
meat into the barrel of trimmings. 

Furthermore, if the portion passing 
on is not properly trimmed; if the sides 
are not smooth or are marred in any 
way, they cannot be classed as stand- 
ard and will not bring top price. 

Certainly adequate illumination is a 
necessity here. All the way along the 
production line the same story can be 
told. 

Can Daylight Be Depended Upon? 

Usually care has been taken to pro- 
vide a maximum of daylight for all op- 
erations wherever possible. But is day- 
light dependable? Would you care to 
have your product vary as extensively 
as does the outdoor illumination? How 
about those stormy summer days and 
those dark winter ones? 

It is a peculiarity of daylight that it 
is not nearly as dependable as is com- 
monly supposed. The records of the 
U. S. Weather Bureau office at Chi- 
cago for approximately 50 years show 
that over each twelve months’ period 
there are available only 2,637 hours of 
sunshine out of a possible 4,457. 

This indicates that on many days 
there is a considerable portion of cloudy 
and semi-cloudy weather on which, for 
a plant’s most efficient activity, day- 
light actually fails. 

Even on a bright day tests show that 
illumination from a clear, unobstructed 


EFFICIENCY. 


This picture was taken at night in an automobile plant, and shows the advan- 
tages of efficient lighting. Even on day work weather conditions do not insure ample 
light to get best results from chain operations such as those in a packing plant. 

Packers do not always stop to think of the advantages of really good lighting. 
This effect was obtained with 300-watt white bowl lamps fitted with R. L. M. stand- 


ard dome reflectors. 
8 by 10 foot centers. 


The units are mounted 12 feet above the floor and spaced on 


Similar installation, in the opinion of lighting experts, would be equally effec- 
tive on packinghouse killing and cutting floors. 
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window is useful only up to a distance 
of 18 feet from. the window. 

Added to that, the packing in 
works twelve months a year, with as 
much or more activity in the winter 
when sunlight is scarce as in the sum. 
mer, when it is more plentiful. 

Light Reduces Accidents, 

From a safety standpoint the jp. 
portance of good lighting cannot be 
over-emphasized. 

We depend upon our eyes fy 
preservation from danger, and the 
danger is particularly acute in ap jp. 
dustry in which sharp knives and eyt. 
ting tools and machinery play a major 
role. Other sources of danger are the 
dimly-lighted corridors and platforms 
and the dismal stairways. 

A great many “loss-of-time” agg. 
dents are due to stumbling, falling and 
striking against hidden objects. 

Another item of prime importance in 
the industry is cleanliness. Illumina. 
tion can do much to achieve this end 
both by actual fact and by impression, 

It is a curious fact that many of the 
places along the “visitor’s routes” in 
the packinghouses are so dismal that 
an impression is created which is just 
the opposite to the one desired. 


Keep Clean and Advertise. 


Visiting is advertising, and the re- 
sult should be to create in the minds 
of the visitors a desire to purchase the 
product from the “lovely plant” which 
they just went through. Instead of 
that, some of the best plants have been 
referred to as “old barns.” A bright, 
cheerful interior would eradicate that 
impression. 

Added to that, in a room which is 
well lighted with no dark corners there 
is more of a tendency to “tidy up,” and 
little tendency to cast things aside into 
the corners, or let them remain where 
they fall. 

These cleaner, more cheerful sur- 
roundings lead in turn to cleaner and 
more cheerful workmen. By this means 
one is enabled to maintain a morale 
which increases the quality of the work 
and the loyalty to the firm and which 
decreases labor turnover. 

Forgot All About the Lights. 


All this applies not only to old plants, 
but to new plants just constructed and 
now under construction. 

Frequently we find that attention has 
been given every item except this—that 
in order to work one must see. In 
other words, lighting is either forgotten 
altogether until the day before opening, 
or else it is stuck in haphazardly by 
the architect, with an outlet here and 
there. 

There is only one way to light, and 
that is by installing a scientifically-laid- 

(Continued on page 27.) 
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Good Packaging Solves Sales Problems 


Wrapping, Packaging and Marking Meats 
and Products Reduces Sales Resistance 
and Makes Better Prices Easier to Get 


Packers quite generally have 
come to realize that the solution 
to many perplexing problems is 
to be found in the better, more 
efficient and more intensive mer- 
chandising of meats and meat 
products. 

The subject is a big one. It has 
many angles and problems which, 
for the most part, each packer 
must work out for himself. 

Included in it—aside from the 
basic principle of all sound mer- 
chandising, “Sell Right’ — are 
these: 

Branding to enable customers 
to identify products; 

Wrapping and packaging to get 
products to consumers in a clean, 
sanitary, attractive mannet ; 

Educational advertising to ac- 
quaint the public with the desir- 
ability and value of meat in the 
diet ; 

Advertising to make known 
and popularize certain products. 

And there are others, some of 
which are general merchandising 
problems, and some peculiar to 
the meat industry. 

One phase of this merchandis- 
ing problem has been given more 
intensive attention recently than 
some of the others. This is the 
wrapping, packaging and brand- 
ing of products, to gain the great- 
est sales appeal, and make it easy 
for customers to know certain 
products, and to call for them by 
their trade names. 


Many Meats Now Packaged 
But it is probable that even 
those packers who have been in- 
terested in this development, and 
who have watched the progress 
made along this line, do not 
realize the extent to which the 
practice is being carried out. 
Wrapping, packaging and 
branding, or trade marking, of 
meats and meat products has fol- 
lowed largely the lines of least 
resistance, and has been applied 
chiefly to sliced bacon, frank- 
furters, Sausage in link and bulk, 
ready-to-serve” specialties, lard, 
bacon squares, etc. 


But is has not been confined ex- 





clusively to these. Fresh meat 
cuts and even carcasses are being 
merchandised in attractive wrap- 
pings and under firm and brand 
names. 


Transparent Wrappings 


In a recent survey of the meat 
packing industry made by the Du Pont 
Cellophane Company many interesting 
and instructive suggestions in the 
preparation for sale of meats and meat 
products are given. Each product is 








t 


COLORED WRAPPINGS ARE POPULAR. 


Colored transparent wrappings are be- 
coming popular for many meats, particu- 
larly hams and “ready-to-serve” special- 
ties. One manufacturer is now wrapping 
salami in red, green, blue, amber, tango 
and purple Cellophane wrappings. 

The wrapping is kept in place with 
white string, which is looped at the end 
to hang up for display. 


treated separately, bacon heading the 
list, as it is to be noted that this is 
probably the pioneer meat product to 
be adopted by the unit packaging ad- 
vance. 

It is brought out in this survey that 
the adoption of transparent wrapping 
by packers of bacon is due, in most 
part, to the obvious reasons that the 
wrap permits the customer to select 
the lean or the fat meat as desired, 
that it is grease and air-proof, and that 
its clean sparkling appearance adds eye 
appeal to attract the customer. 

It also serves the purpose of retard- 
ing rancidity and mold, which are the 
bane of the packer’s as well as the re- 
tailer’s existence. 

In speaking of the mold problem, the 
survey tells of one packer who made 
extensive tests with transparent wrap- 
ped units of bacon. He reported that 
the meat wrapped in one layer of this 
material was removed from his smoke 
house three months after its packaging, 
and was found to have no traces of 
mold. The unprotected bacon in the 
same house showed signs of this con- 
dition in ten to twelve days. 


Half Pound the Bacon Unit. 


The usual size unit of sliced bacon 
seems to be the one-half pound pack- 
age, although the pound and quarter- 
pound items are looked on with favor. 
The direct wrap is perhaps most com- 
mon, but at the present time a nation- 
wide advertising campaign is drawing 
the public attention to bacon packaged 
in a brightly colored carton with a Cel- 
lophane window in the top. 

In these days of thrift and conserva- 
tion an interesting use of the small ends 
and pieces of bacon which are by-prod- 
ucts of the slicing room attracted at- 
tention as described in this report. By 
packaging these odds and ends, which 
are of first quality, in transparent 
wrappers and giving them the catchy 
name of “Bacon Tidbits,” one producer 
was unable to fill the demand at 32c a 
pound. The best price formerly ob- 
tainable was 15c per lb. 

Closely following the sections devoted 
to the merchandising of bacon, comes 
sausage, great quantities of which, in 
both meat and link types, are being 
sold in this wrapping. The new idea 
that the housewife is able to see the 
sausages without exposing them to 
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dust adds to the popularity of the wrap 
for this particular item. 


Amber Wrappings for Ham. 


While the colorless wrap is most 
generally used, the idea of using am- 
ber transparent wrapping for hams and 
ham cuts is advocated as a new note 
in this line. 

This colorful material is suggested 
as an aid in the marketing of bruised 
hams. The good slices are cut away 
from the bruised sections, and two or 
three used in a wrapped unit. This 
proves an attractive counter display 
item. 

Picnic hams, which so often are 
carelessly displayed in a pile on the 
back of the counter, take on a quality 
touch and a 2c or 3c raise in value 
when treated in this manner. 

Two particularly interesting and un- 
usual selling ideas for the purveyors of 
hams also are brought to notice. 

The first tells of the dealer who gave 
considerable time and thought to the 
merchandising of boneless loin butts. 
He finally decided to smoke them in 
stockinet to insure a more compact, 
uniform and better-colored product, and 
market them wrapped in the transpar- 
ent material through which his trade 
mark could be seen clearly. Their pop- 
ularity was instantaneous. 


Packaging Creates Sales. 

Smithfield ham in a wrap of amber 
Cellophane was the other suggestion 
offered. This was not so much in re- 
gard to its wrapping as to the idea of 
placing one of the hams on the cigar 
counter of the hotel where this delicacy 
was a featured dish, and suggesting on 
the accompanying card that hams like 
this could be sent with no trouble to 
the guests to their friends and families. 

The idea of having an unusual gift 
on hand, without the effort of trying to 
think of something novel and distinc- 
tive, appealed to the guests and was 
responsible for many orders. 

In this day of high rents, kitchenette 
apartments and housewives who have 
but few hours to devote to the kitchen, 
the meat packer finds more outlets for 
his products by marketing them as the 
so-called “ready-to-serve” foods. 

The attractive packaging and dis- 
playing of these foods is commented on 
in the survey. Among the foods listed 
as suitable for this method of mer- 
chandising are boiled and baked ham, 
loin roll, baked luncheon loaf, meat and 
veal loaves, liver sausage, jellied lunch- 


eon tongues, head cheese, braun- 
schweiger, bologna, frankfurts and 
cervelats. 


Salami and Skinless Frankfurts. 


While colorless transparent wrapping 
is the usual wrap indicated for these 
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BACON IN TRANSPARENT WRAPPING. 
Transparent wrapping has proved pop- 


ular for bacon. It protects the meat from 
dust and dirt, retards mold and rancidity 
and permits the customer to choose fat 
or lean as she desires. This sample is 
wrapped in Cellophane. 


with the modern trend in all lines is 
items, the use ef color in accordance 
creeping in. On the salami recently 
put out by a well-known firm is found 
a colored wrapper, some in red, others 
in green, blue, amber, tango and purple. 
The unit is bound with white cord, 
which ends in a loop at the top, which 
is designed to allow the meat to be 
hung up for display in the shop. 
While the new development in the 
skinless frankfurt is not featured in 
this survey, its increasing popularity 
merits a passing word. For the fastid- 
ious, this is the innovation which al- 
lows them to enjoy this famous Ameri- 
can delicacy with no squeamishness as 
to the casing. Each frankfurt is 
wrapped separately, with twisted ends. 











Good Packaging 
Adds to Value 


Ingenuity can be practiced prof- 
itably in the sales department as 
well as in the production depart- 
ment of a meat business. 

One packer used to sell ends 
and small pieces of bacon—by- 
products of the slicing room—at 
15c per lb. 

By packaging these odds and 
ends in transparent wrapping 
and labeling them “Bacon Tid- 
bits,” he is now able to dispose 
of his entire production at 32c 
per pound—and he can’t supply 
the demand. 

Attractive packaging and mark- 
ing will often solve a trouble- 
some meat merchandising prob- 
lem. 
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With the linked franks the units are 
wrapped in the transparent covering 

The keynote to the whole new idea 
of the modern demand for the pack. 
aging of food products seems to haye 
been summed up in the survey in th 
following words: 

“The housewife is no longer Willing 
to perform any function which she 
knows someone else can perform better 
for her—as for instance the slicing of 
pacon. And, with the tendency of fickle 
appetites, there is a constant desire fo, 
a larger variety of appetizing foods 
and food combinations. 

“This modern method of marketing 
convenient, sanitary and attractive unit 
packages may be the means of solving 
some of the troublesome problems of 
handling and distribution. that haye 
confronted the meat packing industry,” 

—_%—_—_ 
BEEF SHORTAGE FIGURES, 


Fewer and lighter weight cattle are 
on feed in the eight Corn Belt states 
on August 1, 1928, than at the same 
time a year ago. The principal short- 
age is indicated in Ohio, Indiana and 
Illinois; according to a recent survey 
of the U. S. Department of Agricul 
ture. 

There was a decrease of about 6 per 

cent in the number of cattle on grain 
feed for market in the eight leading 
Corn Belt feeding states on August 1, 
this year compared to August 1, 1927, 
according to an estimate made by the 
Department of Agriculture. 
‘: This estimate was based upon re- 
ports of cattle feeders as to the com- 
parative numbers on feed on their own 
farms this year and last, upon esti- 
mates by feeders, bankers, and others, 
of the number on feed this year com- 
pared. to last, and upon the compara- 
tive umber of feeder cattle shipped 
into these states during the first half 
of these two years. 

Reports of feeders as to the probable 
weights of their cattle when marketed 
indicate that the average weight of fat 
cattle during the four months, August 
to November, will continue to run below 
last year and that the proportion of 
heavy steers will probably be less than 
during this period last year. Nearly 
75 per cent of the cattle on feed, as re- 
ported, will average under 1,100 pounds 
when marketed, with around 25 per 
cent under 900 pounds while only about 
6 per cent will average over 1,300 
pounds. 

The estimated number on feed 
August 1, 1928, as a percentage of the 
number on feed August 1, 1927, in the 
different states was as follows: 

Ohio, 85; Indiana, 85; Illinois, %; 
Iowa, 92; Missouri, 100; South Dakota, 
100; Nebraska, 95; Kansas, 105. Eight 
states (weighted), 94.3 per cent. 








August ] 


Steps 
ards for 
been und 
partment 
will be b: 
of select 
and rece: 

When 
worked 
sharply | 
which h: 
on the Vv 
will be it 

In oth 
can then 
basis of 
the way 
and its V 

The f 
ment’s 
this pro) 

The wo’ 
grades fo 
pose of a 
movement 
making it 
and skins 
without 1 
has been 
Agricultu 
Departme 

To] 

It has 
lished tr: 
and skin 
York Ste 
western,” 
tral Sout 
a matte 
(sometim 
take-offs, 
ery inclu 
single su 

Investi 
througho 
vin C, Ri 
specialist 

(1) ex 
tial char 

(2) pr 
these vai 

(3) su 
various | 
skins, a1 

(4) te 
standard 

To 

In fc 








etter 
g of 
ickle 


2 for 


¢ 


esti- 


able 
eted 
fat 


elow 


cota, 
‘ight 


August 18, 1928. 


Steps to establish grade stand- 
ards for hides and skins have 
been undertaken by the U. S. De- 
partment of Agriculture. These 
will be based on uniform methods 
of selecting, grading, marketing 
and receiving hides and skins. 

When this plan is finally 
worked out each grade will be 
sharply defined, and every factor 
which has an important bearing 
on the value of the hide or skin 
will be included. 

In other words, the hide or skin 
can then be sold definitely on the 
basis of what it will produce in 
the way of a finished product, 
and its value determined thereby. 


The full text of the depart- 
ment’s announcement outlining 
this proposed work is as follows: 

The work of developing standardized 
grades for hides and skins for the pur- 
pose of assisting and expediting their 
movement through trade channels, and 
making it possible to buy and sell hides 
and skins on the basis of real worth 
without regard to geographic origin, 
has been undertaken by the Bureau of 
Agricultural Economics, United States 
Department of Agriculture. 


To Remedy Existing Abuses. 


It has been an old and well-estab- 
lished trade practice to market hides 
and skins as “New England,” “New 
York State,” “Middle West,” “North- 
western,” “Northern-Southern,” “Cen- 
tral Southern,” “Far North,” etc. As 
a matter of fact there are several 
(sometimes dozens) of different grades, 
take-offs, cures and methods of deliv- 
ery included in hides coming from a 
single such area. 

Investigations are about to be made 
throughout the United States by Mel- 
vin C. Romberger, associate marketing 
specialist, to determine 

(1) extreme variations in all essen- 
tial characteristics, 

(2) practical methods of measuring 
these variations, 

(3) suitable grade factors for the 
various kinds and classes of hides and 
skins, and 

(4) to formulate permissive grade 
standards for those commodities. 


To Outline Grade Standards. 
In formulating grade standards, 
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Grade Standards for Hides and Skins 


Government Will Plan for Uniform 
Selection, Grading and Marketing 
to Buy and Sell for What They Are 


every important factor which enters 
into the determination of values of 
commercial hides and skins will be 
taken into consideration, and an effort 
made to properly weight them on the 
basis of their importance to the fin- 
ished product. It is this question of 
what the hide or skin will produce in 
the way of a finished product that de- 
termines its real value. 

Because millions of foreign hides and 
skins are imported yearly, the work of 
the bureau will ultimately be expanded 
to cover imported as well as domestic 
hides and skins. 

Uniform methods of selecting, grad- 











TO TRIM EARS, SNOUT AND LIPS. 


Snouts and lips should be trimmed by 
a straight line across the corner of the 
mouth as shown in the top sketch, 

In the middle sketch the ear is shown 
bent back to its normal position, with the 
base gristle sticking up. The ear can be 
cut off cleanly by having the knife follow 
the path indicated by the line. 

In the bottom sketch the hide is shown 
as it should be before going into salt. 
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ing, marketing, and receiving hides and 
skins are among the things which, un- 
fortunately, the industry now lacks. 
One inspector may call a hide or skin 
No. 2 grade, while another inspector 
may call it No. 1 grade. 

With fixed standards understood and 
accepted by all branches of the indus- 
try much confusion and loss would be 
eliminated. With both parties to a 
transaction agreeing in advance to ac- 
cept the official grade standards many 
controversies now common in the hide 
and skin industry would be avoided. 

In a satisfactory set of grade stand- 
ards each grade must be sharply de- 
fined, and every factor which has an 
important bearing on the value of the 
hide or skin included. When that meth- 
od is faithfully followed a grade name 
stands for a very definite thing and 
stands for the same thing at all times, 
places, and under all circumstances. 

That is the situation the United 
States Department of Agriculture spe- 
cialists hope ultimately to bring about. 

ed 

ADOPT STANDARD HIDE TRIM. 


The Hide Committee of the Institute 
of American Meat Packers and the 
Hide Committee of the Tanners’ Coun- 
cil of America recently agreed on a 
standard trim for hides. This recom- 
mendation, which was published in the 
June 23 issue of THE NATIONAL PRO- 
VISIONER, became effective July 1, 1928. 

This recommendation provided that 
“Kars, snouts and lower lips be re- 
moved from hides in a green state by 
the packer, the trimmings to be the 
property of the packer, and that hides 
be sold on the trimmed basis with 4 
per cent added to the net cured invoice 
weights by packers in the sale of these 
hides.” 

How to Get Best Results. 

To aid packers to trim hides properly, 
the Hide Committee of the Institute of 
American Meat Packers, E. J. Madden, 
chairman, has prepared the accompany- 
ing diagrams, which were sent to all 
member companies, together with a 
bulletin signed by Assistant Vice Presi- 
dent Homer T. Davison, giving supple- 
mentary suggestions. 

In this bulletin the committee di- 
rected particular attention to the top 
figure in the diagram, indicating the 
trim of snouts and lower lips by a 
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straight line across the corner of the 
mouth. This brings the trim slightly 
above the nostril hole. 

The committee also pointed out that 
the edible fat tissue at the base of the 
ears, and the meat above the corners 
of the mouth, which in ordinary 
practice is often left on the hide, should 
be left on the head. Clean take-off at 
these points will improve the cure of 
the hides and increase the yield of edi- 
ble substances of the head, the com- 
mittee points out. 

How to Figure Added Value. 

To clarify the matter of invoicing the 
committee suggested that the 4 per cent 
be added to the amount of the invoice 
in accordance with the following ex- 
ample on a thousand hides, sold on the 
basis of Chicago freight equalized, 
shipped from Kansas City: 

1,000 hides, 50,000 Ibs. 


NE none sone 5 o% $10,000.00 
Plus 4 per cent..... 400.00 
$10,400.00 


Less freight equaliza- 
tion 50,000 Ibs.@ 
Bee BUG. .wss050<-- 180.00 

$10,220.00 
we ae 


Packers’ Convention Plans 


Headquarters Hotel and Plans for 
Exhibits Announced 


That part of the convention of the 
Institute of American Meat Packers 
which will be held in Atlantic City will 
be held at the Hotel Traymore, accord- 
ing to an announcement made this 
week by the Institute. 


The sessions at Atlantic City will 
include a series of pre-convention sec- 
tional meetings on operating; engineer- 
ing and construction; sales and adver- 
tising; purchasing; public relations, 
accounting, and chemistry, which will 
be held on Friday and Saturday, Octo- 
ber 19 and 20, and general convention 
sessions which will be held on Monday 
and Tuesday, October 22 and 23. 

On October 24 the convention will 
move to New York City to participate 
in the Conference of Major Industries, 
which will be held at Columbia Uni- 
versity, under the joint auspices of the 
University and the Institute, with the 
cooperation of the Chamber of Com- 
merce of the State of New York and 
the Merchants’ Association of New 
York. 

An exhibit of packinghouse machin- 
ery, equipment and supplies will be 
held at the Hotel Traymore in connec- 
tion with the Institute convention. Full 
details of the exhibit will be announced 
in a few days. 
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Chemists in Meat Packing 


Packinghouse Day at Institute 
of Chemistry 


The significance of scientific research 
in the packing industry was recognized 
on Tuesday, August 14, when an entire 
day was devoted to its discussion by 
the Institute of Chemistry of the 
American Chemical Society, which has 
been in session for a month at North- 
western University, Evanston, IIl. 

Speakers from the industry included 
Dr. W. D. Richardson, chief chemist 
of Swift and Company; E. N. Went- 
worth, director of Armour and Com- 
pany’s Livestock Bureau; Dr. W. Lee 
Lewis, director of the Department of 
Scientific Research of the Institute, and 
Dr. C. Robert Moulton, director of the 
Department of Nutrition of the Insti- 
tute. R. H. Gifford of Swift and Com- 
pany, chairman of an important com- 
mittee of the Institute, presided during 
the day. Dr. L. M. Tolman of Wilson 
& Company, chairman of the Commit- 
tee on Scientific Research of the Insti- 
tute, presided at the evening session. 

“The meat packing industry owes 
much of its reputation for efficiency 
to contributions made directly or indi- 
rectly by the chemist,” stated Mr. Gif- 
ford in his opening remarks. 

Packer Chemist a Necessity. 

“The modern packing plant of today 
can no more operate without its chem- 
ist or consultant than it can do with- 
out its raw materials. Business men 
have learned that the chemist and his 
analytical and research laboratory are 
an indispensable part of their organi- 
zation.” 

Dr. W. D. Richardson, chief chemist 
of Swift and Company, addressed the 
meeting on the subject of “Vitamins 
in Relation to Meat and Meat Prod- 
ucts.” In the course of his talk Dr. 
Richardson reported briefly on the work 
accomplished so far in isvlating the 
various vitamins and in understanding 
them. According to Mr. Richardson 
there is not, as yet, a great deal of 
information available regarding vita- 
mins. He suggested that there is a 
relationship between the vitamin and 
the hormone. He listed the various 
vitamins, giving the properties of each. 

Value of Animal Nutrition Work. 

That the packer is vitally interested 
in the work accomplished in recent 
years in the field of animal nutrition 
was stressed by E. N. Wentworth, 
director of Armour and Company’s 
Livestock Bureau. Mr. Wentworth 


emphasized the importance of scien- 
tific research in connection with animal 
nutrition, which has been conducted in 
an effort to develop the most efficient 
meat producing animal possible. 


Ac- 
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cording to Mr. Wentworth, exhaustiye 
studies are being made by state gn 
federal experiment stations along these 
lines. The U. S. Bureaw of Animas) 
Industry has been especially active, ang 
important contributions are being mage 
every day to this phase of the industry, 

Dr. W. Lee Lewis, director of the 
Department of Scientific Research of 
the Institute, discussed the develop. 
ment of chemical research in the jp. 
dustrial association, referring specif. 
cally to the packing industry. 

Industrial Association Research, 

“Within the next twenty-five years” 
said Dr. Lewis, “the industrial aggo. 
ciation through the scientific agencies 
will become an increasingly important 
source of research results. The indus. 
trial association as a research agency 
possesses certain advantages for its 
purposes over either the university, the 
government or the individual firm, 

“It has alk the privileges of close 
acquaintanceship and association with 
the particular industry as are pos. 
sessed by the individual firm; in fact it 
has a broader contact with its industry, 
in its entirety, than is possible for the 
individual firm. This insures a proper 
perspective of the scientific needs of 
the industry, as well as a large co- 
operation in their pursuit. Moreover, 
the scientific policy of an industrial 
association can lead its industry toa 
broader concept of the service of 
science.” 

Dr. Lewis spoke specifically of some 
of the problems in the packing indus. 
try which have been studied by the Re- 
search Laboratory of the Institute, 
founded by Thomas E. Wilson, which 
is conducted at the University of 
Chicago. 

Among the specific studies mentioned 
by Dr. Lewis, which have led to more 
efficient methods, are ham souring, the 
use of sodium nitrite in place of sodium 
nitrate in curing meat, the possibilities 
of the use of sodium hypochlorite asa 
disinfectant, germicide, and deodorant 
in the packing plant, and the elimina 
tion of molds. 

Warned Against Food Fads. 

Dr. C. Robert Moulton, director of 
the Institute’s Department of Nutri 
tion, who spoke at the evening session, 
told of the mushroom growth of food 
fads during the past years. In his 
opinion, “it is the duty of the chemist 
to see that the public, or rather, those 
who educate the public, are co 
informed regarding the truth of thes 
fads.” 

“There is some truth behind some of 
the food fads, but there is more. 
tion,” said Dr. Moulton. “There is 
or no basis in fact for the statements 
often made by anti-meat prop 
to the effect that meat is not a goo 
food, that its use will lead to an 
of diseases, and that it contains 
ful body poisons left by the 
that produced it. Far from bem 
harmful its use in the mixed diet 8 
conducive to good nutrition and 
health.” 
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Is Your Paper Late? 


Tue NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to Tux 
NationaL Provisioner, Old Colony Bldg., 
Chicago, Ill. 

This will aid us in obtaining proper 
service for you from the Post Office. 

















Hog and Cattle Scare Heads 

Hogs at $13.00 tops and cattle at 
$17.00 at Chicago should not be taken 
too seriously by packer, producer or 
consumer. This situation has been 
brought about during the current week 
by scarcity in supplies on the Chicago 
market. 

There are a lot of hogs that are not 
selling for thirteen dollars, and a lot of 
tattle that are not bringing anywhere 
hear seventeen dollars. 

The trend in prices for both cattle and 
hogs is upward, and prices can be ex- 
Pected to continue strong as long as 
market supplies are as limited as they 
were during the current week. 

It would be a mistake, however, to 
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translate trade and prospects in terms 
of top prices alone. 
——o-—_—_- 


Farm Relief and the Packer 


There is a close alliance between the 
meat industry and agriculture. The 
industry must look to agriculture for 
its total supply of raw material. 

Agriculture’s position in the nation, 
its production and its marketing 
methods are, therefore, of vital interest 
to the packer, the meat manufacturer 
and the meat retailer. 

The industry has watched agricul- 
ture’s struggle through the deflation 
period with an anxious eye. It has fol- 
lowed proposed “farm relief” legisla- 
tion closely; and it has deprecated 
efforts to make the problem the foot- 
ball of politicians. 

Agriculture’s problems are not polit- 
ical. They are economic. And there is 
no patent-medicine cure or endowment- 
plan remedy which will solve them. 

In his presidential nomination accept- 
ance, Herbert Hoover recognized the 
fact that agriculture presents “the most 
urgent economic problem in our nation 
today.” 

To meet agriculture’s problems, he 
made three major proposals: 

1. A more adequate tariff. Because 
the country’s consumers increase faster 
than its producers, the domestic market 
must be protected by means of a more 
adequate tariff than the country now 
has. 

2. Modernization of our great nat- 
ural system of inland waterways. The 
accomplishment of this will affect the 
farmers of the whole inland region of 
the United States, and would mean 
such a large increase in returns to the 
farmer as to cover the construction of 
these improvements many times over. 

8. Reorganization of agriculture’s 
distribution system. This to be brought 
about by furnishing initial capital and 
governmental assistance with which to 
build up the farmer to the control of 
his own destinies. 

These do not sound particularly like 
vote-catching proposals, but more like 
a program outlined in the belief that it 
will go a long way toward meeting 
not only the problems of present day 
agriculture, but those which will arise 
in the future. 
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Improvement in the agricultural situ- 
ation will result indirectly in improve- 
ment in all industry. 
direct improvement in those industries 
closely allied with agriculture. First 
among these is meat packing. 

——e—_—_ 


Routing Trucks Efficiently 
A meat packer who takes consider- 
able pride in his truck fleet, and in 
operating efficiently, was pleased. be- 
cause his last monthly report showed 
his fleet had obtained one-half mile 
more per gallon of gasoline than it 
ever did before. 


It will result in 


In itself this fact may not seem to 
amount to much. But it means a lot 
when it is known that this packer’s 
fleet is highly efficient, and that it is 
operated at a cost as low, if not lower, 
than any other fleet of similar size 
operating under similar conditions. 

It suggests that no matter how eco- 
nomically a packer may believe he is 
operating his delivery department, 
there is always room for improvement. 
And in this particular case it points 
out that careful examination of routes 
to take advantage of the best streets 
and roads and to avoid traffic conges- 
tion and lost time is of considerable 
importance. 

This packer had given much thought 
to routing his trucks. He thought he 
had worked out a system that was just 
about perfect, but further study of the 
subject revealed where additional sav- 
ings could be made. And it was by 
rearranging routes that the extra half 
mile per gallon of fuel was obtained. 

Effectiveness of the routing plan is 
so important that it is surprising meat 
packers do not give this subject more 
consideration. When the truck fleet is 
large, efficient routing is particularly 
to be desired. 

Nor are wear and tear on the 
vehicles, fuel costs, drivers’ wages, in- 
vestment and insurance the only rea- 
sons why good routing is important. 

Some thought and study given to 
serving the territory with the least 
mileage and loss of time means also 
that customers are given better service. 
And, in this day of severe competition, 
to be able to serve a little better than 
a competitor may mean that business 
will be retained that might otherwise 
be lost. 


| 
. 
) 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Plant Cost Accounting 


A small packer in the Southwest has 
a problem of departmental cost account- 
ing on which he desires aid. He says: 


Editor The National Provisioner: 

In dividing up ‘‘overhead’’ to departments of a 
plant killing 900 hogs, 275 cattle and 35 calves 
per month, we are at a loss as to how to figure 
an adequate per cent to apply to each depart- 
ment, taking into consideration floor space, 
machinery, refrigeration, direct labor, sales 
volume, depreciation and upkeep. 

Departments are as follows, with percentage 
now used: 


SE EE cco vcdanesndeond 35% 
i rer ee 6% 
PTE Gndkscetdemennes 1% 
DD Kinbe biked senenweus 15% 
OU So co ccincc 10% 
MD Sscceiuaih stabesss 6% 
SE PONE Sovcscesssence 4% 
BE S5hetekascnbnnetiw ens ox 5% 
Beef cutting and boning..... 3% 
ae 3% 
A ee 24%% 
PED citpcucasacks ences 4% 
MIN hbase wesevesesectase 12% 
Oleomargarine ............+. None 
PEE ak Kins kes hhebsnaee 54% 


Any suggestions that would tend to cut down all 
expense would be appreciated very much. Might 
add that all expenses for one month will average 
approximately $10,000. 

This inquiry relative to overhead ex- 
pense is not entirely clear. We do not 
know whether the “overhead” includes 
all operating expenses of the plant, or 
all operating expenses excepting labor 
anc perhaps some other direct items 
like packages, supplies, etc. 

Any expense item which can be allo- 
cated direct to a department should, of 
course, be handled in that way. 

Thus the actual labor employed in 
the sausage room should be charged to 
the sausage department, that employed 
in the hide cellar to the hide depart- 
ment, etc. Packages, direct operating 
supplies, etc. should be similarly 
divided insofar as possible. 

Other items of expense are usually 
distributed to the department on vari- 
ous bases, depending on the character 
of the expense. Building expense 
(including insurance, taxes, and depre- 
ciation) are distributed on a floor space 
or cubic air space basis. 


Fixed charges on machinery and 
equipment are distributed on the basis 
of the actual amount of such equip- 
ment in each department. 


The cost of power and refrigeration 
should be collected in a separate de- 
partmental account, and the total re- 
distributed’ through the operating de- 
partments in proportion to the space 
refrigerated (taking into consideration 
the temperature maintained) and the 
actual power consumed. 

Indirect labor and general factory 
expenses are often spread over the de- 


partments on the basis of the direct 
labor in each. Selling expense and 
administration expenses also are often 
charged to the departments on a basis 
of sales volume. 


Short Method Suggested. 

Since this concern is a small one and 
may not be able to work out a great 
deal of detail, they might possibly use 
the following short cut bases: 

(a) Direct labor, supplies, etc., to be 
distributed to the departments where 
used. 

(b) Repairs, insurance, taxes, and 
depreciation distributed on the basis of 
the approximate physical investment in 
each department, including both ma- 
chinery and an equitable portion of the 
total building investment. 

(c) Power and refrigeration expense 
(separately calculated) on the arbitrary 
basis worked out by the accountant and 
plant superintendent in accordance with 
their best judgment. 

(d) Other plant expense on the basis 
of direct labor. 

(e) Selling and administrative ex- 
penses on the »dasis of sales. 

This will involve a little calculation 
at the outset, but no great amount of 
clerical work after the general percent- 
ages are determined. 

——&e—_— 


Do you use this page to get your 
questions answered? 








Short Form Hog Test 


Do you know each day 
how your hogs “cut out’? 

Do you know how to fig- 
ure all operating charges 
and expenses so as to get at 
your cutting profit or loss 
per day per cwt.? 

THE NATIONAL PROVISION- 
ER’s revised Short Form 
Hog Test enables you to 
keep track of this each day. 

If you want a supply of 
these test forms for daily 
figuring fill out the follow- 
ing and mail it at once: 

The National Provisioner, 

Old Colony Bidg., Chicago. 


Please send me...... copies of the Short 
Form Hog Test for daily figuring. 


POOR eee remem weer eee eee eeeeeeeeee 


CORP e eee meee eee eeeeeeeeseeseee 


City 
Single copies, 2c; 25 or more, lc each; 
quantities, at cost. 


SOOO HHP e meee eee eee eeeseeeeeeeeees® 























Curing Vat Construction 


Which is better, the cement curing 
vat or the wooden vat? 

A Western packer wants to know if 
there is any objection to the concrete 
vat. He says: 

Editor The National Provisioner: 

We understand that several concerns are Using 
concrete vats for sweet pickling and dry curing 
successfully. 

We anticipate experimenting with them and 
want to know if there are objections to them, 

Viewed from a curing standpoint 
only, there is no objection to the con- 
crete or cement vat. The practicabjj- 
ity of these cement or concrete vats, 
especially in the smaller packing- 
houses, is sometimes questioned, be- 
cause they are stationary. 


Wood Vats Cheaper and Handier, 


Sometimes it is desirable to devote 
more space in the cellar to the curing 
of dry salt meats and less to sweet 
pickle or fancy dry cures. In such 
cases the cement vats are in the way, 
and if it is necessary to cure the dry 
salt meats in these vats the overhaul- 
ing is inconvenient and a considerably 
more expensive process. 

The movable vats may be trans- 
ferred from one place to another, and 
double-decked if necessary when space 
is at a premium. 

The cement or concrete vats cost 
more to install, but they are durable 
and sanitary. Some packers regard the 
cement vat as especially desirable for 
curing bellies. 

There is some difference in design 
of the vat to be used for dry curing 
and the one for sweet pickle. 


Concrete Vat Construction. 


These vats are frequently built of 
concrete in series, reinforced with 
small diameter bars to prevent cracks. 
The two side and two end walls are 
built with the necessary cross parti- 
tions to secure the desired width and 


depth. 

Another plan is to build them of 
hard-burned brick in stretcher courses, 
using Portland cement mortar for 
joints, and then plastering with mono- 
lith or plastite cement in two coats, one 
scratch and one trowel finish coat. 
Portland cement plaster is used, 
surfaces should be covered with 
of soda for water-proofing. 

The floor of the vats should be 
raised above the cooler floor, with pipe 
connection at the bottom for drainage. 
The top edges should be rounded with 
two parts cement mortar and one 
Portland cement. The walls should be 


built of mortar, one part cement, two 
parts sand and four parts small 
or gravel. 
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Berliner Sausage Trouble 


Why does it take Berliner sausage a 
jong time to dry off in the smoke- 
house? : 

A provision dealer who makes his 
own sausage has trouble with this. He 
says: 

Baitor The National Provisioner: 

Can you tell me why it takes my Berliner 
stuffed in bung guts so much longer to dry off 
in the smokehouse than it takes other sausage 
auch as minced ham? ‘The Berliner stays wet a 
couple of hours and will not take color. 

Without knowing how the meats are 
handled and the cure given, it is diffi- 
cult to tell exactly what this inquirer’s 
trouble is. 

Probably he has too much water in 
the product. The meat in Berliner is 
coarse cut, and will not absorb as much 
water as the fine cut meats in other 
sausages do. 

The temperature at which the prod- 
uct is smoked is not mentioned. Ber- 
liner should be smoked at the lowest 
possible temperature, say around 90 
degs. and finished off at about 110 
degs. In the case of minced ham the 
temperature is run up as high as 150 
degs., which of course dries it off 


faster. 
a 


Chill in Curing Hams 


A Western packer has been forced to 
handle his hogs in a somewhat un- 
usual way, due to his slaughtering at 
ancther plant. He asks if hams and 
shoulders from such hogs can be cured. 
He says: 


Editor The National Provisioner: 

Our abbattoir is 2 miles from our packing plant. 
Ordinarily our hogs are killed and placed in a 
cooler or refrigerator at the slaughterhouse. This 
cooler is held at 38 to 40 degs. The hogs are 
thoroughly cooled there before being hauled to 
our pecking plant. 

Occasionally, however, we find it necessary to 
bring the fresh-killed hogs to the packing plant, 
and in some instances place them while warm in 
a freezer 10 degs. above zero for a couple of hours. 
We do not leave them there long enough to 
freeze, but it helps to stiffen them up for cut- 
ting. When they are taken out of the freezer 
they are put into a cooler at 35 to 38 degs. 

In your opinion, would it be safe to attempt 
to cure hams and shoulders that have been han- 
dled in this manner? 


If the inquirer has sufficient freezer 
space to put hot hogs in his freezer for 
a few hours to help firm them up, and 
if they are not left in long enough for 
the outside surface to freeze, there 
would seem to be no reason why the 
hams and shoulders from such hogs 
should not be cured. 

It is assumed, of course, that the hogs 
Will be fully chilled and that the inside 
temperature of the hams will be right 
When they go into cure. This being 
true, the joints should suffer no handi- 
tap from this method of chilling. 

It is the inside temperature of the 


hams that is the important thing in 
curing, 
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Operating Pointers 
For the Superintendent, the En- 
gineer, and the Master Mechanic 








LIGHTING THE MEAT PLANT. 
(Continued from page 20.) 
out system utilizing dependable equip- 
ment. 

Suppose, instead of the smoothly op- 
erating straight-line production, the 
hog sticking was on the sixth floor; 
then the hogs were taken in groups of 
ten down to the basement for dehair- 
ing; then back to the third floor for 
heading; and back up to the sixth for 
splitting. 

Amusing picture of an_ inefficient 
plant, isn’t it? 

Well, it is just as foolish to adhere 
to the method of placing lighting here 
and there, rather than lining them up 
in a sensible, orderly fashion. 


What Is Good Lighting? 


Before considering artificial illumina- 
tion in the various departments, it might 
be well to consider briefly the require- 
ments of good lighting. 

The ideal lighting system is one 
which efficiently provides an adequate 
level of illumination over the working 
area, with a minimum of direct and re- 
flected glare, and an absence of sharp 
distracting shadows. 

It is possible to accurately measure 
this level of illumination in a unit 
known as a “foot candle.” 

Here it is unnecessary to enter into 
a scientific discussion of the definition 
of a foot candle, but it is a measure 
of illamination somewhat akin to the 
pound as a measure of your meat prod- 
ucts. 








Livestock Claims 


Do you get what is coming 
to you from the railroads on 
claims for livestock losses? 


Are you settling for 50 
cents when you are entitled 
to a dollar? 

The law and the facts are 
fully outlined in the follow- 
ing articles which have ap- 
peared in THE NATIONAL 
PROVISIONER. 

“Livestock Shipping Losses” in 
general, issue of May 26, 1928. 

“Losses Due to Delays in Tran- 
sit,” issue of June 9. 

“osses on Animals Crippled in 


Transit,” issue of June 23. 
“Dead Animal Losses,” issue of 


ly 7. 

“«Losses Due to Shrinkage in 

Transit,” issue of July 21. 
Has your traffic manager 

seen these articles? 
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There is also an instrument known 
as a foot candle meter, which can meas- 
ure this light as accurately as scales 
can weigh meat products. 


Unfair to Inside Workers. 


To give some idea of the variation 
in illumination, it might be stated that 
on .a sunny day in summer there may 
be as high as 8,000 foot candles out- 
doors in the stock yards, whereas in- 
side your plant in the center of the 
killing floor on a cloudy day you would 
be fortunate indeed to average 5 foot 
candles! 

Kind of an unequal division, isn’t it, 
when the men who only have to drive 
the cattle to the chute have 8,000 foot 
candles, while your expert workers who 
are responsible for the quality of your 
finished product have only five? 

Therefore, it would be conservative, 
to say the least, to install a lighting 
system which would insure an average 
level of 10 foot candles throughout the 
entire working area at all times. 

The next item to consider is the 
efficiency of the lighting system. The 
spacing and location of the units will 
be considered in a discussion of the 
various departments. 

When cattle buyers go out they do 
not buy the first load they look at. 
They look over the stock and attempt 
to estimate how it will dress, for this 
determines what they should pay for 
it. The success of any company depends 
a great deal upon the ability of these 
men to buy good stock at the right 
price. They must know their job. 

Likewise, when a new lighting system 
is to be installed or an old one re- 
vamped, it is well to consult lighting 
specialists who may be maintained in 
the field by the light and power com- 
panies, the lamp companies, or the 
larger manufacturers of reflector 
equipment. 

If this cannot be done, it is quite 
necessary that one man in the plant 
be well posted on the possibilities in 
any of the various lighting systems, the 
correct layout of outlets, and the types 
of reflectors available for the job on 
hand. 

It pays—as the bankers say—to in- 
vestigate before you invest. 

Cattle and hogs are bought on the 
hoof, and the desirable thing is to se- 
lect animals which will furnish the 
maximum of dressed meat. Similarly, 
it is wise to select lighting equipment 
which will provide the maximum of 
useful illumination. 


In the next article in this series Mr. 
Kakilty will take up the points to be 
considered in selecting equipment. 

He will be glad to answer questions 
t up in 
e uestions may be ad- 
dressed in care of THE NATIONAL PRO- 
VISIONER. 
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A Page for the Packer Salesman 


Salesman or Order Taker? 


Difference Between Profit-Maker 
and Price-Shader 


How can the salesman get list 
prices for his products? 

There is a way to do it, perhaps 
more than one. 

Here is how one veteran in the 

e produces a profit instead of 
gloss for his firm. Perhaps there 
js. a suggestion here for other 
salesmen who would like to do the 
same. 

This salesman writes: 

Editor THE NATIONAL PROVISIONER: 

In a letter from a packer salesman, 
published in a recent issue of THE 
NATIONAL PROVISIONER, a statement 
was made that all meat salesmen, it 
seems to me, should know and remem- 
ber. It was: 

“Once a salesman is known among 
his retail trade as one who will shade 
his price, he need never again expect 
to stand pat on a price and get it.” 

Takes Guts to Get the Price. 

This statement is absolutely correct. 
Any man can sell a product if the price 
is right. But it takes one with “guts” 
to make a price and stick to it, and to 
argue a dealer into buying solely on the 
merits of the product. 

My experience in the meat packing 
game has taken me through many de- 
partments of plants. In one of them 
where I spent several years I learned 
how small are the margins of profits 
in many cases. I had it impressed on 
me with considerable force that a dif- 
ference in price of a fraction of a cent 
may mean a loss instead of a profit. 

He Gets the Extra Penny. 

And believe me, I get that fraction 
of accent. I am not paid to produce 
losses but to earn profits. And the fact 
that I am able to get the little differ- 
ence in price is due, I believe, to the 
fact that I never shade a price. 

The most important thing for the 
meat salesman to know is that it is 
“want” that makes a market. It is 
the business of the meat salesman to 
show what his product will do for the 
dealer, regardless of price. If he can 
do this the “want” will have been 
created, and a sale will result. 

There is a difference between a sales- 
man and an order-taker. The first 
makes sales and gets the price. The 
second simply sees the order regardless 
of price. 

Yours truly, 
MEAT SALESMAN. 











Tips for Your Trade 

















MERCHANDISING CHEAPER CUTS. 

Here is how one retail meat mer- 
chant is building business on the 
cheaper cuts. Perhaps there are some 
on whom you call who will be glad to 
have this information. 

A retailer in a certain city in the 
Central West is increasing his volume 
and meeting some severe competition 
by featuring the cheaper cuts of 
meats. 

This dealer is not selling these cuts 
by their trade names. Nor does he 
identify them by that portion of the 
carcass from which they are cut. 
Rather he is preparing them for the 
oven, and selling them by the piece. 
They are displayed, with the price per 
pound attached to them, as_ steaks, 
roasts, pot roasts, stews, etc. 

He is also sending out recipes for 
unusual dishes made from _ these 
cheaper cuts, quoting the price for the 
meat ready to cook, and emphasizing 
the goodness of the dish. 

He finds that, following the distribu- 
tion of such recipes, his sales of the 
meats featured take a decided jump. 
This has convinced him that this form 
of advertising is profitable. 

Perhaps the secret of his success 
with these cheaper cuts is that meat 
of good quality only is handled, and 
the cuts are prepared in an attractive 
manner. 2 

The housewife, he finds, does not care 
to know from what part of the carcass 
the meat she buys comes. ‘What she 
is interested in is securing good, pala- 
table, nourishing meats at reasonable 
prices. 

In every case every effort is made to 
please the customer along these lines. 
If he can do this, he feels, he will re- 
tain her good will and her business, 

a 

Do your salesmen read this 

page? 


SELLING BY TELEPHONE. 


Selling costs in the meat industry 
are constantly mounting. Packers and 
retailers are looking to see how these 
costs can be reduced and at the same 
time selling efficiency increased. 

One method of reducing selling costs 
is believed to be by the greater use 
of the telephone, especially in the mak- 
ing of smaller sales. Where a clien- 
tele has been well developed, and where 
standardized product and service are 
always at hand, selling by telephone 
has been found to be most profitable. 

So rapidly is this practice growing 
in all types of business that a survey 
of the method and its possibilities were 
made by J. George Frederick, a busi- 
ness research student and writer on 
business articles. The results of his in- 
vestigation are embodied in “Selling by 
Telephone,” a 339 page volume, pub- 
lished by the Business Bourse, New 
York. 

In the preface to his book Mr. Fred- 
erick says: “It is obvious that a new 
selling technique is evolving because of 
the urgent need for reduction of dis- 
tribution cost. The remarkable in- 
crease in the use of the telephone in 
sales work indicates that telephone sell- 
ing will constitute a vital part in this 
new technique. 

“Modern small quantity buying con- 
ditions, high cost of traveling, etc., are 
forcing the issue. The telephone, like 
advertising, appears to be an instru- 
mentality of first importance by which 
distribution costs are cut and time 
saved.” 

There appears to be little doubt but 
that selling by telephone is profitable 
when properly planned and courteously 
used. Packer sales departments and 
individual retailers may find much of 
interest to them in the volume. 

fe 
SELL YOUR FIRM. 

The wise meat salesman sells his 
firm as well as meats to customers. 
He knows it is a good investment to 
have customers who believe in the firm 
they purchase from. And he never 
“knocks” a competitor or a competitor’s 
meats. He never claims that his goods 
are the best ever produced. Instead 
he says, “Well, of course we think they 
are the best. But you’re a good judge. 
You can see for yourself!” 

cna 


What kind of beef carcasses are 
known as “spotters”? Ask “The Pack- 
er’s Encyclopedia,” the “blue book” of 
the meat packing industry. 
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Storage Stocks of Pork and Lard 


IN THE UNITED STATES - U.S. GOVERNMENT REPORT 
; D.S. MEATS 


K s. 


Fy 
The National Provisioner Chart Service - copraient 1928 BY THE NATIONAL Peovisionee Inc. 


This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trends of storage stocks of 
pork and lard for the first seven months 
of 1928, compared with each of the four 
previous years. 


The general trend of frozen 
pork stocks in 1928 is not unlike 
that of the earlier years, except 
that they went considerably 
higher, the peak was reached 
earlier in the year and the de- 
cline has been somewhat slower. 
The trend this year more nearly 
resembles those of 1924 and 
1925, years of heavy hog runs, 
than those of 1926 and 1927. 

Frozen pork stocks declined about 
46,000,000 Ibs. during the month and 
are practically 32,000,000 lbs. under 
those on hand at the same time last 
year. They are practically the same 
as the five-year average on August 1. 

Stocks of sweet pickle meats have 
been showing a steady decline from 
their April peak. These stocks on 
August 1 compare favorably with those 
of the earlier years. Stocks declined 
46,00,000 Ibs. during the month and are 
practically 32,000,000 lbs. under those 
on hand at the same time last year. 
They are practically the same as the 
five-year average on August 1. 

Dry salt meat stocks are in a strong 
position, having declined approximately 
10,000,000 Ibs. during the month and 
being well under those of a year ago 
and the five-year average of August 1. 

Lard is in a less favorable position 
than are meats. While stocks declined 
somewhat during the month they are 
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still considerably higher than those of a 
year ago and 50,000,000 Ibs. over the 
August 1 five-year average. 

Cured and frozen pork meats are in 
a strong position. While stocks of 
certain meats are fairly heavy, in gen- 
eral, demand has been good and product 
is moving into consumptive channels 
at a gratifying rate and price level. 

Hog runs have been limited and re- 
placements, while at high cost, have not 
been burdensome. 

The packer should see, however, that 
his current product does not carry any 
considerable cutting loss with it into 
cure. It would be unfortunate to add 


that to present costs. 
= Be = 
STOCKS IN COLD STORAGE. 
The figures on which the chart on 
storage stocks on page 26 is based are 
as follows: 


1924. 
Frozen 5S. P. D. 8. 
pork. pork. pork. Lard 
Lbs. (000 omitted). 
MR, cnencedduan 26,783 432,726 147,487 49,822 
DS. cesvesvecsd 165,822 468,373 168,141 56,161 
err 199,428 500,658 168,145 68,557 
2 512,190 192,934 85,722 
500,683 191,882 102,317 
483,372 206,009 127,94: 
473,914 212,158 152,529 
y7 202,002 150, 
408,928 180,127 124,676 
351, 135,702 83,198 
285,516 81,996 31,706 
300,264 76,990 35,042 
1925. 
Frozen S. P. D.8 
pork. pork. pork Lard 
Lbs. (000 omitted). 
117,982 60,248 
136,478 112,607 
150,679 152,485 
142,660 150,094 
145,548 151,499 
42,292 138,295 
162,618 145,919 
64,374 145,924 
152,555 114,724 
128,288 71,338 
106,204 640 
96,995 33,311 
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1926. 
Frozen S&S. P. D. 8. 
pork. pork, pork. 
Lbs. (000 omitted). 
PO. pep ecassoae 57,960 294,642 119,617 42.478 
DEA. whenen tage 98,311 319,726 138,005 64,187 
MS. ssseseisnan 120,115 345,661 144,071 7614 
BS: ocdch sence 129,259 346, 151,286 98,108 
SE “ss s%aeae sae 124,569 338,905 140,824 98,365 
DN ov obanatend 117,366 320, 186,801 106,8% 
rer 120,707 334,805 148,164 120,527 
es cea sou seehe 133,104 340,687 168, 158,572 
nt: scons shane 119,994 330,326 172,766 151,288 
Oct. 7,673 293,106 148,572 105,568 
Nov. 257,726 98,521 72,855 
Dec 294 267,787 67,000 46.8% 
1927. 
Frozen §. P. D. 8. 
pork. pork. pork. Lard, 
Lbs. (000 omitted), 
DMS <2 ccckeonage 97,650 306,904 68,208 49,992 
SS 866 352,051 86,305 60,495 
SS. egeuéiadmekee 177,876 392,642 101,156 177,18 
tS Se ee oor ns 343 418.724 124,714 92.000 
DT’ esscecohentae ,608 »967 129,637 99,60 
WD. isvteiewane 211,496 432,492 143,092 111,775 
ME . Seaénanecad 220,685 444,778 167,248 146,250 
A ees A 214,428 440,752 185,963 179,020 
Serre 180,979 407,511 178,121 167,30 
Ts anes sssmee 126,887 341,460 140,417 118,174 
ah < ncepecnnsee 76,788 290,261 100,646 71,600 
OS ssh vanssace 65,640 277,382 177,145 
1928. 
Frozen 8. P. D. 8. 
pork. pork. pork. Lard. 
Lbs. (000 omitted). 
ny oceneseee ee 165,221 370,442 119,497 83,780 
EM “dvneveasene 263,707 460,266 159,769 121,3%4 
Mar. 222,542 496.478 177,887 164,755 
OO ee . 322 178,012 1 
Ee 06,098 479,485 173,740 178,08 
ee 289,825 459,878 169,663 073 
Rae 285.720 453,242 174,969 214,465 
Me: cicuee salen 245,635 408,726 164,712 
pe 


LARD AND GREASE EXPORTS. 
Exports of lard from New York, 
August 1, 1928, to August 15, 1928, 
11,886,797 Ibs.; tallow, 12,000 Ibs. 
grease, 1,183,600 lIbs.; stearine, 60,000 
lbs. 
——ge——— 


DANISH BACON EXPORTS. 
Bacon exports from Denmark for the 
week ended August 11, 1928, were 4- 
621 metric tons, according to cable ad- 
vices to the U. S. Department of Com- 

merce, all of which went to England. 
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Provision and Lard Markets 


Hogs Firmer—Movement Moderate— 


Fewer Cattle on Feed—Weights In- 
dicated Lighter—Continued Moderate 
Exports. 

The provision market has shown a 
farther moderate upward tendency with 
continued light trading. Hog receipts 
at western points showed a moderate 
decrease last week, with .a total of 
946,000 against 381,000 last year. Hog 
prices have again advanced reaching the 
highest prices of the season on the per- 
sistent demand for fresh meats and the 
general strength in other livestock. 

The situation in the cattle market 
has been quite a determining factor in 
the recent action of hogs and hog prod- 
ucts. The high prices for beef and 
beef products have meant a persistent 
demand for hogs and hog products, also 
for sheep and lambs. The advance of 
hogs to about $11.50 average this week, 
with the top price nearly $13.00, has re- 
flected the distinct feeling of confidence 
in the situation. 

It is quite possible that hogs and hog 
products ordinarily would not have felt 
the influence of the prospective smaller 
supply of hogs until later, but buyers 
have been forced to pay the advancing 
prices with persistent demand for fresh 
meats of all kinds. The shipments of 
fresh meats from Chicago reflect the 
continuation of this position and the to- 
tal is well up to the high level of the 
season. There is also a good demand 
for cut meats. Since early May, the 
average price of cattle has advanced 
over $2.00 a hundred, while the mar- 
ket for sheep and lambs has. been 
strong and hogs have followed the gen- 
eral upward tendency. 


Total Meat Stocks Lower. 


The monthly statement by the 
Bureau of Agricultural Economics 
shows a decrease of 28,000,000 lbs. in 
the total meat supply of the country 
compared with the August 1 report last 
year, but there is an increase of 37,- 
000,000 Ibs. over the five-year average. 
The stock of lard shows an increase of 
26,000,000 lbs. over last year and an 
Increase of 51,000,000 lbs. over the 5- 
year average. 

The livestock movement during July 
at 67 markets showed an increase in 
cattle of 68,534 over last year, but a 
decrease of 117,472 compared with the 
year average. The decrease in the re- 
celpts of hogs for the period was 122,- 

and the decrease, compared with 
the 5-year period, 470,085. The decrease 
i packing of hogs for the month was 
219,868 and the decrease compared with 
the 5-year average was 455,556. 


Cattle on Feed Fewer. 


The report of the cattle on feed in 
leading corn states showing a de- 
(rease of 6 per cent compared with last 
year attracted considerable attention, 
as did also the statement that weights 
Were likely to run light. The middle of 
the week a rather interesting cable was 


WEEKLY REVIEW 


received from London quoting Lord 
Kylsant, president of the Federation of 
Chambers of Commerce, as stating that 
the United States, long the world’s 
great producer of meats, might soon 
be forced to import its meat. He said 
Argentine meat will have to be ex- 
ported to the United States within two 
or three years unless American farmers 
produce considerably more. 

Higher prices might result because 
of the growing United States popula- 
tion. He added, “If the United States 
imports Argentine meat, the consumers 
of Britain will suddenly realize that not 
enough meat is produced either in the 
Argentine or British dominions to meet 
both American and British require- 
ments.” 

PORK—Prices have been steady with 
only a rather light interest in the mar- 
ket. Prices are nominally unchanged, 
with New York mess quoted at $33.50; 
family, $34.50; fat backs, $27.00@30.00. 
At Chicago, mess pork has been quoted 
at $28.00. 

LARD—The market is firm but quiet. 

The better tone in hogs in the west and 
a slow gain in western futures is re- 
flected in a little better feeling in the 
spot market both at New York and at 
Chicago. At New York, compound in 
tierces is quoted at 12c; western, $13.00 
@13.10; middle western, $12.80@12.90; 
city, 125,@12%c. At Chicago, regular 
lard in round lots is quoted at 12% @ 
12%c and loose, 12.20c. 
' BEEF—The tone of the market is 
firm but business is very quiet and of- 
ferings are not pressed due to the 
strength of cattle and beef in the in- 
terior. At New York, mess is quoted at 
$24.00; packet, $25.00; family, $27.00@ 
28.00; extra India mess, $40.00@42.00. 
At Chicago, plate beef is quoted at 
$27.00@28.00 and extra plate at $28.50 
@29.00. 








See page 38 for later markets. 








CHICAGO MID-MONTH STOCKS. 

Stocks of provisions in Chicago at 
the close of business on August 14, 
1928, with comparisons, are reported by 
the Chicago Board of Trade as follows: 


Aug. 14, July 31, Aug. 14, 
1928. 1928. 1927. 
Mess pork, new, 
made since Oct. 
1, ‘2¥, Wels..... 844 437 300 
P. S. lard, made 
since Oct. 1, 
, i ere 101,587,040 103,594,757 80,819,895 
P. S. lard, made 
Oct. 1, °26, to 
Oct. 1. ’27, Ibs. 2,410,927 2,767,100 3,612,227 
Other kinds of 
lard, Ibs. .... 11,184,153 10,869,547 18,619,919 
S. R. sides, made 
since Oct. 1, 
, i. “ae 1,495,510 1,835,224 3,610,597 


S. R. sides, made 
previous to Oct. 
Gy See TA Anesecnnn 

D. S. clear bel- 
lies, made since 
Oct. 1, '27, Ibs. 23,308,509 23,292,174 80,577,490 

D. S. rib bellies, 
made since Oct. 

1, ’27, lbs. ... 4,249,188 

Ex. Sh. Cl. sides, 
made since Oct. 
as: ay. We ae 


4,046,921 4,388,271 


146,894 177,533 264,211 


BRITISH PROVISION CABLE 

(Special Wire to The National Provisioner.) 

Liverpool, August 17, 1928. 

General provision market steady but 
dull. Fair demand for hams and picnics. 
Demand lessening for shoulders; lard 
very poor. Spot market slightly easier 
on hams. 

Today’s prices are as follows: Liver- 
pool shoulders, squares, none; hams, 
American cut, 116s; hams, long cut, 
120s; Cumberland cut, 88s; short backs, 
90s; picnics, none; bellies, clear, 89s; 
Canadian, 98s; spot lard, 63s 3d; Wil- 


shire, none. 
fe 


. EUROPEAN PROVISION CABLES. 


The market at Hamburg was rather 
quiet, says James T. Scott, American 
Trade Commissioner, Hamburg, Ger- 
many, in his weekly cable to the United 
States Department of Commerce. Re- 
ceipts of lard for the week were 2,003 
metric tons. Arrivals of hogs at 20 of 
Germany’s most important markets 
were 90,000 at a top Berlin price of 
16.01c a pound, compared with 87,000, 


at 14.27c a pound, for the same week 
last year. 

The Rotterdam market was rather 
quiet with prices steady. 

The market at Liverpool was firm. 
Stocks of lard, refined (in boxes) 
heavy, and demand poor. 

The total of pigs bought in Ireland 
for bacon curing was 24,000 for the 
week. 

The estimated slaughter of Danish 
hogs for the week ended August 3, 
1928, was 88,000. 

fe 


JUNE MEAT EXPORTS. 
Domestic exports of specific classes 
of meats and meat products from the 
United States during June, 1928, are 
officially reported as follows: 


Lbs. Value. 
Beef, pickled or cured...... 1,076,261 $ 129,483 
PORK CRICBEOGD 6 cnscccccicccs 156,244 18,707 
Loins and other fresh pork.. 195,826 27,937 
Wiltehire sides ....cccccces \ 8,673 
Hams and shoulders........ 13,754,462 2,453,099 
GD aa cocnalcet c<ebseqadel 9,620,314 1,343,123 
Cumberland sides .......... 22, 74,406 
i. . eee 2,549,175 348,196 
MINT Cc ac acs tea ecn wows 245,213 73,545 
BU Sc Keadehd wes cavarveuben 53,435,938 6,944,601 
Po errr rer 2,059,072 269,197 


Shipments from the United States to 
non-contiguous territories: 

Alaska—Beef, pickled or cured, 2,841 
lbs.; sausage, 29,499 lbs. 

Hawaii—Beef, pickled or cured, 837 
lbs.; pork carcasses, 12,424 lbs.; loins 
and other fresh pork, 126,736 Ibs.; hams 
and shoulders, 162,330 lbs.; bacon, 22,- 
694 lbs.; pickled pork, 30,313 Ibs.; sau- 
sage, 53,390 lbs.; lard, 10,005 Ibs.; neu- 
tral lard, 2,250 Ibs. 

Porto Rico—Beef, pickled or cured, 
922 lbs.; loins and other fresh pork, 
10,920 lbs.; hams and shoulders, 340,- 
443 lbs.; bacon, 209,740 lbs.; pickled 
pork, 424,700 Ibs.; sausage, 111,862 lbs.; 
lard, 870,985 Ibs. 
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Meat Production and Consumption Statistics 

Meat and livestock production and consumption figures for May, 1928, 
have been compiled by the U. S. Bureau of Agricultural Economics, and an- 
nounced with comparisons as follows: 


Inspected slaughter: 
Cattle .....cccccccccces 


eee eeeeeeesee eens 


Cattle, Ibs. ......csecees 
Calves, Ibs. 
Average dressed wt.: 
Cattle, Ibs. .....ceccees 
Calves, Ibs. 
Total dr. wt. (carcass, not 
incl. condemned) : 


eect weeeces 


BN AERES cock ca cus onc 


eee eeeceees 


Cured > 
End of month— 

Fresh beef, lbs....... 

Cured beef, IDB... cece 


ports: 

Fresh beef and veal, lbs. 
Cured beef, lbs. 
Canned beef, lbs....... 
Oleo oil and stearin, Ibs. 
Bee, TRE. carescosece 


Imports: 
Fresh beef and veal, Ibs. 


Cattle on farms Jan. 1... 
Price per 100 pounds: 
Cattle, av. cost for 

slaughter ............ 
Calves, av. cost for 

slaughter .. 


seeececes 


good 


eeipeny de po 


Inspected slaughter ...... 

condemned .... 
Av. live wt., Ibs......... 
Av. dressed wt., Ibs...... 
Total dr. wt 


. (carcass, not 
incl. condemned), Ibs... 602,103,582 


Lard per 100 Ibs. live wt., 
Storage: 
ing of month— 
ih pork, Ibs....... 
Cured pork, lbs...... 
Lard, Ibs. ......-ee0+ 
End of month— 
Fresh pork, Ibs....... 


Cured pork, Ibs...... 533,662 


Lesa, te. Scebsuousee 


Exports: 
Fresh pork, Ibs........- 
Cured pork, Ibs........- 
Canned pork, lbs....... 


per 100 pounds: 
cost for slaughter.. 
At Chicago— 
Live hogs, med. wt... 
At eastern markets— 
Fresh pork loins, 10-15 


Mutton, good de... 
11925, 1926 and 1927. 


CATTLE, CALVES, BEEF, AND VHAL. 


17. J 
2 Including reexports. 


17.47 
3 Public stockyarus. 


3-year May, May, Total or average, January-May 

average } 1927. 1928. 3-yr. avg. * 1927. 1928. 
773,817 785,272 723,120 3,785,175 3,775,286 3,388,501 
465,903 462,191 473,096 2,176,509 2,146,096 2,075,736 
6,479 6,038 5,205 37,793 30,840 25,837 
816 810 779 5,484 4,987 5,398 
957.63 940.80 954.99 966.10 954.91 950.99 
158.91 162.66 159.35 161.66 161.91 159.22 
526.99 519.82 529.82 524.85 520.21 515.71 
93.09 96.06 90.09 95.23 96.14 90.65 
404,345,670 405,061,418 380,365,725 1,966,310,449 1,947,651,050 1,733,774,918 
43,269,908 44,320,259 42,551,039 205,954,371 205,367,111 187,187,828 
46,452,000 39,712,000 28,253,000 67,773,000 58,220,000 43,107,000 
26,591,000 23,216,000 17,941,000 27,243,000 26,627,000 20,052,000 
34,085,000 28,719,000 20,654,000 58,168,000 49,493,000 36,244,000 
25,118,000 21,694,000 16,558,000 26,763,000 , 262,000 18,968,000 
188,146 127,053 179,365 1,224,557 847,932 959,702 
1,305,556 1,031,470 875,221 7,561,830 6,929,396 3,398,020 
214,73 59,118 131,533 1,178,111 1,432,151 1,011,482 
10,205,697 8,788,221 6,834,069 44,697,454 42,436,977 28,854,183 
999,425 635,834 353,156 4,574,057 2,784,172 1,084,789 

2,069,546 2,761,223 4,683,892 7,136,248 8,585,925 13,613,141 

1,862,060 1,955,545 1,798,745 8,795,827 8,759,065 8,235,097 

peuweah ex 56,872,000 55,696,000 .......... naa s eaten (ds seaane 

8.31 9.07 11.20 7.76 8.28 10.54 
9.72 10.06 12.49 9.85 10.45 12.06 
10.60 11.54 13.56 10.71 11.15 14.24 
10.30 11.07 12.82 10.96 11.62 12.88 
16.53 18.10 20.24 15.94 16.93 20.40 
18.06 18.30 21.71 19.41 20.20 20.96 
HOGS, PORK, AND PORK PRODUCTS. 

3,360,916 3,765,720 3,884,381 18,812,686 18,840,718 23,729,262 
12,391 13,025 11,958 66,570 64,180 69,742 
234.02 42 230.31 230.07 233.08 228.22 
179.71 181.71 173.70 176.40 179.86 173.11 

681,902,208 672,639,875 3,289,256,537 3,372,310,211 4,101,144,039 
16.19 16.13 15.74 16.07 15.66 16.10 
176,808,000 204,608,000 306,951,000 155,673,000 164,824,000 233,004,000 
552,592,000 565,604,000 :721,000 514,055,000 483,608,000 571,673,000 
16,492,000 99,611,000 173,088,000 92,666,000 77,670,000 119,508,000 
169,918,000 211,742,000 289,825,000 170,654,000 187,643,000 289,839,000 
, 662, 576,108,000 629,541,000 534,526,000 525,808,000 614,027,000 
19,032,000 111,976,000 186,073,000 106,232,000 90,067,000 145,751,000 
692,928 577,968 976,941 7,706,316 3,562,164 6,435,479 
30,617,932 24,354,427 24,795,633 178,932,446 108,454,595 129,879,407 
598,907 632,087 1,174,080 2,825,789 3,348,046 2,583,335 
839,749 731,942 483,231 4,674,116 3,845,244 2,583,335 
66,195,982 66,313,615 58,254,763 321,665,45: 304,129,869 355,540,179 
457,255 537,098 165,035 4,306,412 8,299,294 2,620,031 
3,311,126 3,612,973 3,723,225 18,738,918 18,069,430 22,417,508 
sceneubes 54,408,000 58,969,000 .......... seheeesoes seaeeeeee 
11.66 9.51 9.59 13.77 11.01 8.58 
11.94 9.83 9.76 11.96 11.20 8.77 
23.93 20.60 20.74 22.54 21.74 17.36 
17.94 16.22 14.66 17.80 17.83 13.19 
16.23 15.06 14.64 16.04 16.17 12.54 
21.00 18.68 18.40 21.23 21.22 16.13 
27.70 25.29 21.48 27.19 26.42 21.74 
27.13 24.88 19.75 26.21 25,87 19.95 
15.65 13.71 13.42 15.76 13.79 12.79 
SHEEP, LAMB AND MOTTON 
993,323 991,533 1,015,465 5,037,330 5,098,468 5,147,993 
7 961 1,092 5, 5,922 5,059 
79,44 78.36 78.51 . 83.70 85.95 
38.66 38.09 37.91 40.15 39.55 40.40 
38,385,415 37,730,887 38,454,880 202,073,359 201,490,362 207,970,113 
2,084,000 1,862,000 1,828,000 2,836,000 3,576,000 3,572,000 
1,607,000 1,210,000 1,276,000 2,550,000 2,907,000 2,956,000 
124,090 54,4 36,836 355,036 211,301 272,171 
119,572 123,837 1,165,339 436,129 439,724 1,880,660 
1,806,376 2,012,750 1,952,216 7,944,953 8,297,802 8,438,179 
boasteecs Ce, GREP. cvdcccncne | edctensesé  Sanceudeus 
13.70 14.14 15.25 13.87 13.56 14.54 
13.86 14.49 16.19 14.46 13.91 15.61 
7.64 7.44 8.53 8.69 8.18 8.83 
28.22 30.61 31.57 26.18 27.01 27.18 
18 17.43 16.65 16.90 16.28 
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CANNED MEAT EXPORTS, 


Domestic exports of canned 
from the United States during J 
1928, were as follows, according to th, 
U. S. Bureau of Foreign and Domestj, 
Commerce: 

Beef, 177,655 Ibs.; value, $61 100 
Pork, 689 Ibs.; value, $269,407. Sq) 
sage, 128,859 lbs.; value, $39,725, Other 
canned meats, 223,817 lbs.; value, 
$61,694. 

Shipments of canned meats from th. 
United States to non-contiguous tery. 
tory during this month were as fq. 


lows: 
Alaska—Beef, 18,201 lbs.; Value, 
$5,112. Sausage, 4,064 lbs; Value, 
$1,241. 


Hawaii—Beef, 181,338 Ibs.; value 
$32,624. Pork, 21,158 lbs.; value, $4,509 
Sausage, 49,570 Ibs.; value, $18.83 
Other canned meats, 59,850 lbs.; value 
$16,160. 

Porto Rico—Beef, 184,542 lbs.; value 
$11,661. Pork, 359 Ibs.; value, $245, 
Sausage, 35,293 Ibs.; value, $7,533 
Other canned meats, 36,906 Ibs.; value 
$4,172. 

ee ea 
PORK PRODUCTS EXPORTS, 

Exports of pork products from the 
principal ports of the United State; 
during the week ended August 11, 


HAMS AND SHOULDERS, INCLUDING 
- WILTSHIRES. 
‘Week ended——— . 
Jan. 1, '%, 
to 
Aug. 11, Aug. 13. Aug. 4, . ll 
Mibs. Mibs. Mibs. Mibx 







Weta  scaccccessecs - 2,418 1,081 2,687 Son 
To Belgium ...... 30 esne 5 a 
United Kingdom 2,222 990 2,526 70,714 
Other Europe .. .... “hae coos an 
i eae 23 29 20 462 
Other countries... 138 72 86 6,605 
BACON, INCLUDING CUMBERLAND. 
ree Pree 2,208 1,580 2,663 85,21 
To Germany ...... 03 ee. 188 7,808 
United Kingdom. 1,510 1,314 2,147 37,6 
Other Europe 317 163 25,434 
UR oxsncserens 44 aie 9,49 
Other countries. . 34 103 95 4,70 
LARD. 
a. PPO cere rs ,969 8,480 9,838 46118 
To Germany ...... 3,378 2,889 3,767 111,60 
Netherlands .... 573 655 197 24,408 
United Kingdom. 3,545 2,823 3,555 158,20 
Other Europe .. 452 835 487 46,03 
as sara 1,376 931 1,250 48,8 
Other countries.. 645 847 582 TL3e 
PICKLED PORK. 
CO ee 425 487 455 18,40 
To United Kingdom 193 82 84 3,70 
Other Europe .. 22 Peer 34 = 1,08 
ars 176 364 311 4,480 
Other countries. . 34 41 26 9,188 
TOTAL EXPORTS BY PORTS. 
Week ended Aug. 11, 1928. 
Hams and Pickled 
shoulders, Bacon, Lard, i 
M Ibs. M Ibs. M Ibs. Mibs. 
UME) se saeivcente “—- 2,208 9,900 
OO wis o cpa. sane 
Detroit 1,589 637 306 Ht 
Port Huron . 742 265 1,236 B 
Key West .. 22 cess | “y 
New Orleans ...... 30 51 898 
Se ee . 21,255 6316 4 
Philadelphia ........ cone 2ste oooes 5 ame 
DESTINATION OF EXPORTS. ‘ 
an 
shoulders, ~ 
Exported to: M ibs. M 
United Kingdom ...........+++eeeee 2,222 oe 
TAverpoel |... 2. 0ccccccs: ceccccceness 1,139 rr 
eee NE are erry ry 472 / 
Manchester ............eeeeeeeeeees f... : 
GIARGOW 22. ccceccccccccscccceveses 0 
Other United Kingdom........--++++ 197 
ie 
Exported to: 4 
Germany (total) .......seceseeeeerseeeent® 330 
Hamburg .......cccccccccccccscecteeamenne ° 


Other Germany 
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Tallow and Grease Markets 


TALLOW—There is a little better 
interest in the tallow market and in 
some direction 8%c is quoted for extra. 
Producers are not pressing offerings 
and there appears to be a little better 
evidence of some improvement in de- 
mand. With the volume of offerings on 
the market, it is rather doubtful if any 
large trade could be effected without 
influencing prices. 

At New York, the market on extra 
quoted at 8% @8%4c; edible, 95. @9%c. 
At Chicago, trading was only moder- 
ately active with packers prime quoted 
at 8%@8*4c; No. 1, 7% @8c; edible, 
8% @8 ic. . 

At the London auction on Wednes- 
day, August 15, 574 casks were offered 
and 348 sold at the following prices: 
mutton 42s 6d@44s; beef, 42s@45s. At 
Liverpool, Australian tallow was un- 
changed at 43s 6d. 

STEARINE—The market is quiet and 
steady with prices quoted a little higher 
than last week at 104%c. Only a limited 
volume of trade is being put through. 
At Chicago, the market was quiet and 
steady at 10% @10%c. 

OLEO OIL—Prices are holding very 
steady at full quotations. Offerings 
are small but demand equally limited. 
At New York, extra is quoted at 13@ 
18%c; medium, 1156 @12c; lower grade, 
10%@10%c. At Chicago, the market 
was fractionally easier at 12%@12%c. 








See page 38 for later markets. 








LARD OIL—The demand continues 
rather quiet and without decided fea- 
ture. There is a small business reported 
at 15%c for prime, which is a little 
under last week. Extra winter 124%4@ 
12%c; extra, No. 1, 12%c; No. 1, 11%¢; 
No. 2, 11%c. 

NEATSFOOT OIL—The tone of the 
market is very steady but trade is light 
without any particular feature. Pure 
pg at 15%c; extra, 12%c; No. 
’ c. 

GREASES—The position of the mar- 
ket has remained quiet and very steady 
this week. There is little inquiry for 
good quality grease and some business 
is reported in superior house grease at 
The. Low grades are moving very 
slowly. 

At New York. superior house is quo- 
ted at 7%@75c; choice yellow, 7%@ 
The; A white, 7%@7%c; B white, 
™&@7%c; choice white, 9% @9%c. 

_At Chicago, the market has been a 
little easier with trade quiet. Brown 
gtease is quoted at 6%@7c; yellow, 
(%@75%c; house, 7% @7%c. 

fo 


EASTERN FERTILIZER MARKET. 
(Special Report to The National Provisioner. ) 
New York, Aug. 15,1928. 
Trading is very light in both ferti- 
liner and feeding materials. We are 
Passing through the vacation period 
and even where there is a demand for 
‘rtain materials, it is hard to do busi- 


WEEKLY REVIEW 


ness because of the difference between 
the buyer’s and seller’s views as to 
price. 

There is very little tankage being of- 
fered. The last sale of ground tankage 
was made at $4.50 and 10c f.o.b. New 
York, with one or two sellers asking a 
little higher price. 

Dried blood is offered more freely 
with sellers asking for $4.90 New York, 
with the chances of sales being made at 
a lower figure. The last sale of South 
American ground dried blood, was at 
$4.95 c.if. and a limited quantity was 
being offered at this figure. 

The fishing in Virginia, has im- 
proved a little, but the price of dried 
fish scrap remains the same, as the 
fishing will have to improve greatly to 
produce enough fish scrap to fill con- 
tracts already made. 

Cracklings are being offered freely 
and the market is quite unsettled. It 
probably would take some reduction in 
price to interest buyers. 


—e— 


By-Products Markets 
Chicago, Aug. 16, 1928. 
Blood. 


Nominal market for blood is $4.75 
f.o.b. Chicago. 


Unit Ammonia. 
Gomme, aad WO a oo ones cviccccccccccccs $4.75n 


Digester Hog Tankage Materials. 


_ A nominal market prevails on feed- 
ing tankage as there has been little 
or no trading. 


Unit Ammonia. 
Ground, 114%@12% ammonia...... $4.50@4.75 & 10 
Unground, 1144 to 12% ammonia.. 4.25@4.50 & 10 
Ground, 6 to 8% ammonia....... 4.40 &10 
Unground, 6 to 8% ammonia.... 4.25@4.50 


Liquid stick, 7 to 11% ammonia.. 4.00 
Fertilizer Materials. 


This market very quiet with prac- 
tically no trading. 


Unit Ammonia. 


High grd., ground, 10% am..... $4.25@4.50 & 10 
Lower grd., gr. and ungr., 6-9% 


QM wc tedccevdcdcucscpesseneges @4.25 
, a a ee ee er ee @4.25 
Bone tankage, low grd., per ton @25.00 

Bone Meals. 


Bone meal market showing some 
weakness. 


Per Ton 


pO eee rr $34.00@50.00 
| | PPP CRT Pe eT TTR oe 28.50 
RP arr ere ree 26.00@28.00 


Cracklings. 


Little activity is reported in the 
crackling market during the week. 


Per Ton 

Hard pressed and exp. unground, per 
WE DRONES - Snnccesceccensincocnes $ .95@ 1. 
Soft prsd. pork, ac. grease & quality.75.00@80. 
Soft prsd. beef, ac. grease & quality.45.00@50. 


Gelatine and Glue Stocks. 
Some activity in the market on glue 


10 
00 
00 


stocks. Some demand for cattle jaws, 
skulls and knuckles. 
Per Ton 

po ere $ @40.00 
TE TI 6 kc cniee es decowscecss @31.00 
Rejected manufacturing bones....... 52.50@55.00 
TN UI a caeivedvetwhccaneccesakss @43.00 
Cattle jaws, skulls and knuckles.... @42.00 
Sinews, pizzles and hide trimmings... @31.00 
Pig skin scraps and trim., per lb.... @ 4.00 


Horns, Bones and Hoofs. 


Good demand for cattle hoofs for 
immediate and future. 


Per Ton 
Horns, according to grade.......... $50.00@100.00 
eee re 50.00@ 60.00 
ED nes cc.cnbevenceseenne 52.50@ 55.00 
ca ee ee ee ree @ 45.00 
ID 6. 6:66 0:0. 5c Kec cre moncesoes @ 28.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 


Animal Hair. 
Summer coil dried hair selling at 
$40.00 per ton delivered Chicago. Little 
trading in winter hair. 


Coil and field dried................... 


2 @ 
Toce: Oe a ee 3 @ 
Cattle switches, each* ................ 4@ 


*According to count. 














COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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TEMPERATURE ~~ 
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(115 mom oe) Co) 
\ - Powers Thermostatic Regulators 
are accurate and dependable. 


There is one for 


every process in the packing industry. Write 

us about any temperature problem troubling you 
and we will send bulletin describing the type of regulator 
that will give you the best results. 


37 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago. Also 35 other cities. (Ro 35044) 
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THE KENTUCKY CHEMICAL MFG. CO., | 
X 
C 





SU 






} 


i} 
i 
! 
i 
i 


34 


Production, Consumption and 
Stocks of Fats and Oils 


Production of fats and oils (exclusive 
of refined oils and derivatives) during 
the three-month period ended June 3v, 
1928, was as follows, according to a 
preliminary report of the U. S. Depart- 
ment of Commerce: 

Vegetable oils, 390,523,630 Ibs.; fish 
oil, 10,307,576 lbs.; animal fats, 551,- 
737,286 lbs.; greases, 96,478,916 lbs.; a 
total of 1,049,047,408 Ibs. 

The production of refined oils during 
the period was as follows: Cottonseed, 
168,973,633 lbs.; cocoanut, 62,571,654 
lbs.; peanut, 2,368,739 lbs.; corn, 26,- 
511,507 lbs.; soya bean, 2,384,512 lbs.; 
palm kernel, 5,942,227 lbs. The quantity 
of crude oil used in the production of 
each of these refined oils is included in 
the figures of crude consumed. 

The data for the factory production, 
factory consumption, imports, exports, 
and factory and warehouse stocks of 
fats and vils and for the raw materials 
used in the production of vegetable oils 
for the three-month period appear in 
the following statements: 

(In some cases where products were made by 
a continuous process, the intermediate proJucts 
were not reported.) 

VEGETABLE OILS. 


Factcry operations 
fur the quar- Factory anl 
ter ended Warehvuse 


June 30, ’28. stocks, Jun: 

Lbs. 30, ’28. Lis. 

Cotttonseed, crude ........ 94,827,252 33,508,771 
Cottonseed, refined ....... 168,973,633 415,428,224 
Peanut, virgin and crude.. 1,920,037 2,273,854 
Peanut, refined .......... 2,368,739 2,013,225 


Cocoanut, or copra, crude.. 64,806,786 69,917,202 







Cocoanut, or copra, refined. 62,571,634 11,930,363 
SOS 988  15,079,6.9 
Corn, refined .... .. 26,511,507  10.779,739 
Soya-bean, crude ... 985 4,385.30/ 
Soya-bean refined ........ a0 5 
ORive, OGTR] .......2.000. 4, 
GE, TINO cnccccccccs sevccees : 
Sulphur oil, or olive foots.. ......-- 5, 
Palm-kernel, crude ...... ........ 4, 
Palm-kernel, refined ...... 5,942,227 a 
Rapeseed ........ccccseece 

a RR a a 179,532,207 

Chinese wood cr tung ....  .......- 


Chinese vegetable tallow 


GEE Shniwdontstndccdves 7,399,849 6 721,232 
 chisshonabebactuns on. Keuasen ed 36,333,234 
BEE wsskucsnencssess 1,288,648 3,233,175 
FISH OILS*. 

Cod and cod liver ...... 278,910 5,898,567 
ee 1,629,364 7 $64,248 
MED Apenscesedeesecence 2,028,375 59,357,609 
Herring, including sardine 5,956,080. 15,827,193 
ae ea 212,625 2,942,660 
All other, (including marine 

| ee eres 202,222 960,748 


*The data of oils produced, consumed and on 
hand by fish oil producers and fish canners were 
collected by the Bureau of Fisheries. 








ANIMAL FATS. 
Reeme, - OUUREEE co niscass ones 12,687,891 7,664,477 
Lard, other edible . .429,026,513 176,045,437 
TO, GNED dcccess ences 9,965,120 4,074,088 
Tallow, inedible .......... 98,467,792 77,564,082 
rrr ee 1,589,970 1,716,499 

ST. LOUIS 

Refiners of 


VEGETABLE OILS 


Manufacturers of 


SHORTENING 
MARGARINE 























THE NATIONAL PROVISIONER 


GREASES. 
Kahane sschanmen soo oe 18,294,496 10,967,533 
aa ae 16,093,536 8,345,289 
A ae 2,256,403 7,618,269 
DN SoecGnususaneceb asses 5,845,097 1,549,647 
SD KAcnkae eget se anate 13,359,566 2,961,734 
Garbage or house......... 25,237,784 15,450,663 
WEEE wbns ves cocscutsweees 1,565,999 4,068,323 
a ae 620,545 793,962 
BUN sea ccavacnetuuccs 3,200,490 2,929,208 
OTHER PRODUCTS. 

Lard compounds and other 

lard substitutes ........236,831,322 27,298,165 
Hydrogenated oils ........ 124,805,583 15,033,971 
Stearin, vegetable ........ 2,963,137 2,762,243 
Stearin, animal, edible .... 16,426,216 6,241,014 
Stearin, aniual, inedible.. 4,928,435 5,102,644 
eRe er ae 35,626,497 15,528,831 
RD) 5s see eendeust oha 3,688,241 4,119,470 
DE scneesdcsseeene 2,546,107 1,798,148 
DCE sctvtasdabones 24,792,141 6,464, 865 
Fatty acids, distilled 8,970,379 2,725,160 
ME GOD weenscences choses 10,749,081 10,187,877 
Pere 10,940,458 4,433,572 
Glycerin, crude 80% basis 32,340,845 22,239,904 
Glycerin, dynamite ...... 11,787,732 17,727,621 


Glycerin, chemically pure.. 16,598,449 
Cottonseed foots, 50% basis 31,596,299 
Cottonseed foots, distilled 21,011,821 


Other vegetable oil foots.. 17,876,212 1,889,180 
Other vegetable oil foots, 

Per ee 426,414 250,223 
Acidulated soap stock .. 11,459,014 16,011,148 
Miscellaneous soap stock.. 47,649 194,649 


RAW MATERIALS USED IN THi? MANUFAC- 
TURE OF VEGuLTALLu VIL. 


Tons of 2000 pounds. 
Consumed 
Apr. 1to On hand 
June 30. June 30. 





CIEE nic nccccssocsvsvisscene 

Peanuts, hulled ....... é 

Peanuts, in the 

| Sa e ererrer reer 

Cocoanuts and skins ...........+.. 8 
ee ee errs 50,412 162 
SES RRS RRA eae een er 269,022 84,964 
ED cnccs nn cdececdesnbed 19,634 3,705 
Seer ree 310 1,389 
DED. Sb destapcddeancevessases 4,396 2,002 
DEL oc 5h Sads + ande sda veces ee ane > errr 
ee Brrr eee 1,550 476 


IMPORTS OF OIL SEEDS, QUARTER ENDED 
JUN 30, 1928 


Jad. 







Tons. 
ee ere rt eee Se ry 25 
SR Oe ae cl hehe uy ama iin 19,679 
SSS PPT errr eee ee ee 53,210 
ES Ri BPRS dnes yrs Spee gees pr 154,502 
NE Ne aks chs nese tse okie ATi owe 411 
Perilla and sesame secd.............+.00000 681 
ee A OD w 0.050 08d cnn dennccaesdonce 1,869 

IMPORTS OF FOREIGN FATS AND OILS, 

QUARTER ENVDoiv JLNu 30, 1928. 

Pounds. 
ee, Sr Pre rcrr 2,698,137 

Uther animal oils aud fats, cdine...... 660, 
OT ee ee ee eee ere 39,433,575 
Cod oil .... »469,075 
Cod-liver oil... 4,474,155 

Other Gah ofis .....0% ¥ 
ee TTT OVP LL Le 2,817,108 
Grease and oils, n.e.s. (value)........ 64, 62 
SS a PA rt errr Ti 27,241,074 
Chinese wood oil or nut oil........... 25,067,892 
SONS voce cuntes sacsnes caus wees 50,858,372 
Sulphur oil or olive foots..............+. 12,913,314 
Other olive oil, inedible................ 2,470,373 
OI Sree eer s $1,368,527 
EE “WER 60 66Udia rss 0 53 bo 'ene pe bem 10,301,502 
IE WEE. nde dcncdccesivecctsuecuccees 1,452,681 
PE G6 20. sn<0cu secccswdsucse 5,625,930 
EE SURE isn chen ss pesadenecwecee 1,385,311 
TINIE one suies s%.ce ooemss oaeuw see 1,257,310 
PE ME eatadwdsipocccensceuvecneses 1,691,657 
MD TOURER) ihe ic osc ninc ce csncanicees 3,476,392 
BEE GUN ones cececescsececcscesevncss 44,934 
NE Perr eee eee 1,459,083 
EE eer 550,350 
Other expressed Oils ...........-eeeee. 3,085,414 
I I ra aes a emia 289,680 
PPrererrr rrr ree 24,954 

EXPORTS OF FOREIGN FATS AND OILS, 

QUARTER ENDED JUNE 30, 1928. 

Kind. Pounds. 
DEE GD hiGas chs coeu cos couvenns dacene 11,412 
Other animal oils and fats, inedible.... 83,268 
ee ee ee a eres 70,857 
Chinese wood oil or nut oil ............. 1,749,224 
CE GD gs ncte d Hig bole kes’ saucees ,009,679 
Palm and palm-kernel oil.............. 844,448 
i a.) dole GhbGn as vise 4 'qun ca gh tue 15,184 
|S esr err 121,440 
OURRE GHBONOOE GENS 6.os ook bcc ccvcccccces 40,749 
Pree ee ee 185,173 


EXPORTS OF DOMESTIC FATS AND OILS, 


QUARTER ENDED JUNE 30, 1928. 
Pounds 
BORD -GE..« x509:0000 0 cca ewesweernsatvess 17,836,904 
TE 5 Gags 6'3.005 30 89054 ke ONL Ts De 2,258,937 
EE hits e davies < Sadei ddbet oon ogo sghs 23, 
| her rere er tes te ry 162,530,040 
Pi TO: 2c estaneckwientasaenenac 884,402 
Lard compounds, containing animal fats 911,771 
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Oleo and lard stearin................. 
gare can ey CP, Oe. 835,673 
Other animal oils, inedible............. 208 
Oo Sa pelnnenent es 
onal oe or ee Fd 
Oleic acid, or red oil ........ Lia 
a ree "B51 161 
Other animal grease and fats. 12,770, 
Cottonseed oil, crude ........ id 
Cottonseed oil, refined . erate 
RE ciate skcup sd anyseassesneeetous HY 


Vegetable oil lard compounds........., 
Other edible vegetable oils and fats.... i. 
Cocoanut oil 

Linseed oil 


TEXAS CRUSHERS’ COMMITTEEs, 

The Texas Cottonseed Crushers’ As. 
sociation is taking a leading part in the 
move to adopt and enforce a code of 
business practice in the industry, ang 
in the plans for merging all cottonseed 
products interests into one effective ag. 
sociated group for the enforcement of 
these practices. 

Following are the standing commit. 


tees of the Texas association for the © 


ensuing year: 

Executive Committee: D. C. Johnson, 
chairman, San Marcos, Tex.; T. J, Har- 
rell, Fort Worth; E. E. Hilje, New 
Braunfels; E. ki. Kentz, Houston; Osear 
Robinson, Austin; J. w. Simmons, Dal- 
las; J. C. vones, Abilene. 

Governing Committee: T. J, H 
chairman, fort Worta; F. N. Fo 
Memphis; O. P. Marshall, Commerce; 
Aurelio Anaya, Torreon, Mexico; C, L, 
Walker, ‘temple; J. F. Hardaway, Plain- 
view; Lee Davis, Waco; D. D. Baker 
Seguin; J. C. Newberry, Gonzales, 

Rules Committee: T. J. Harrell, chair- 
man, Fort Worth; R. M. Simmons, 
Sweetwater; Hans Guldmann, Galves- 
ton; H. Wunderlich, Austin; W. Mc 
Whirt, Dallas. 

Appeals Committee: R. F. Crow, 
chairman, Houston; R. L. Hamilton, 
Corsicana; R. E. Montgomery, Pales- 
tine; Dan Bond, Vernon; H. W. Lym, 
Ballinger. 

Dallas Arbitration Committee: Louis 
Tobian, chairman, Dallas; Chas. Trippe, 
Dallas; R. H. Blythe, Paris; J. 8. Le 
Clercq, Jr., Dallas. 

Houston Arbitration Committee: W. 
A. Sherman, chairman, Houston; Hans 
Guldmann, Galveston; H. E. Wilson, 
Wharton; E. E. Rentz, Houston; Jas. 
D. Dawson, Jr., Houston. 

Legislative Committee: H. Wunder- 
lich, chairman, Austin; J. Ross Rich- 
ardson, Houston; Carl Starr, New 
Braunfels; t'red Pendleton, Dallas; W. 
P. Young, Granger. 

Grievance Committee: W. C. Painter, 
chairman, Fort Worth; M. F. Smith, 
Georgetown; Ben D. Cash, Houston; Ed. 
P. Williams, Fort Worth; C. E. Carlock, 
Chillicothe. 

Insurance Committee: H. Wunder- 
lich, chairman, Austin; R. E. Montgom- 
ery, Palestine; R. M. Simmons, Sweet- 
water; W. L. Weber, Taft; J. C. Jones, 
Abilene; J. M. Ford, Waco. 

A. & M. College Committee: H. B 
Wilson, chairman, Wharton; S. W. Wil 
ber, Paris; J. W. Howell, Bryan; M. F. 
Granville, La Grange; R. E. Montgom- 
ery, Palestine. 

Educational Committee: Fred Pendle 
ton, chairman, Dallas; R. E. Montgom- 
ery, Palestine; J. W. Howell, Bryan. 
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Vegetable Oil Markets 


Trade Quiet—Government Crop Re- 
port Considered Bearish—Monthly 
Consumption Figures About as Ex- 
pected—Carryover Liberal. 

The cottonseed oil market on the 
New York Produce Exchange has been 
comparatively quiet the past week, 
with prices around the low point of the 
movement. The temporary influence 
of the government crop report was to 
advance the price of oil for a short 
time, but the explanation given by the 
government was immediately construed 
as bearish and prices broke to the low 
level for the season. 


The bureau’s admission that the gov- 
ernment report of cotton in bales did 
not represent an interpretation of the 
condition figures, but did represent a 
belief that boll weevil damage will be 
as large as last year, was taken as an 
indication that the August 1 promise 
was in excess of the estimate by sev- 
eral hundred thousand bales. 


Weather conditions constitute the 
principal influences in the market. The 
reports of rain in the southeast and the 
advices regarding the Gulf storm have 
been watched with very great care, but 
so far the damage has been confined 
to a comparatively small area. 

There have been very heavy rains 
in spots and private despatches have 
indicated more or less local activity of 
the boll weevil. The weather in the 
Valley and in the west has been com- 
paratively dry and hot, and this has 
tended to offset the reports from 
the southeast. 

Oil Production Lower. 

The census bureau report of oil pro- 
“eion for the month cf July and 
for the year showed a decrease in the 
seed receipts for the year of 1,793,000 
tons compared with last year, a de- 
crease in crude oil output of 431,000,000 


WEEKLY REVIEW 


Ibs. and a decrease in refined oil pro- 
duction of 345,000,000 lbs. The distri- 
bution for the month of July was 266,- 
000 bbls. against 219,000 the previous 
month and 285,000 bbls. last year. The 
consumption of refined oil for the year 
was 3,387,000 bbls. against 3,557 last 
year. 

The visible supply of oil represent- 
ing the carryover into the new crop 
is 899,000 bbls against 1,133,000 bbls. 
last month and 1,045,000 bbls. last year. 
The decrease of 146,000 bbls. in the 
carryover this year as compared with 
last year is not considered important 
in view of the idea as to the poss.ble 
size of the new cotton crop. A cotton 
crop of possibly 15,000,000 bales would 








SOUTHERN MARKETS. 


(Special Wire to The National Provisioner.) 
New Orleans. 


New Orleans, La., August 16, 1928.— 
The New Orleans oil market has been 
very active this week with a large 
trade, due to the wide spread between 
oil and lard. There has been a steady 
demand for bleachable from many sec- 
tions. Liberal sales of Texas crude, 


mostly for September shipment, were 
made at 742@i%c, with 7%c asked at 
the close of today’s strong market. 
There have been practically no sales 
of new crop crude east of river so 
far. Many reports of weevil damage 
are coming in and on account of recent 
unfavorable weather in the southeast 
cotton has a strong undertone. If it 
continues to advance oil will follow 
quickly. It has been held down re- 
cently by weak cotton, traders buying 
liberally of December, January and 
March New Orleans. Prices will be 
guided chiefly by the cotton price trend. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Aug. 16, 1928.—Prime 
cottonseed delivered Dallas, $30.00; 
prime crude oil, 7% @7%c; forty-three 
per cent cake and meal, f.o.b. Dallas, 
$45.00; hulls, $10.00; mill run linters, 
4%,@6c. Weather clear and warm; 
market very quiet. 


easily make up the difference in the 
supply of oil carried over this year as 
compared with last year. 

Some question arises as to what may 
be the effect on oil of the large stock 
of lard. The fact that the distribution 
of lard is slow and stocks are in ex- 
cess of last year, while hogs have been 
advancing very sharply, has brought 
another complication into the market. 
With hogs nearly 2%c over last 
year, lard is about the same as last 
and oil is nearly 1c under last year. 


Little Crude Moving. 


New crop crude oil is opening at 
T7¥%e in a small way for Texas and 
the Valley but nothing is reported in 
the southeast. This is about a cent un- 
der a year ago and possibly reflects 
ideas as to the new crop of cotton. 
There is very little crude moving as 
yet, and there seems to be no. disposi- 
tion at present to go short of the mar- 
ket. Ideas as to the possible distribu- 
tion of oil in August are still rather 
hazy. Some local estimates are point- 
ing to a rather moderate quota. 

COTTONSEED OIL—Market trans- 
actions: 

Friday, — 10, 1928. 


e— —Closing— 

Sales. High. Low. Bid. Asked. 

SOE a Fob dee ss Sees a 975 
Atig; .... 200 948° S48 Sae-a...: 
Sept. .... 1900 9380 927 929 a 930 
Oct. .... 1800 935 929 9388 a 935 
INOW Wie SS. haa tet ts ee 939 a 950 
Dec..... 1400 942° 988° 942 a .... 
Jan. .... 800 952 950 952 a 950 
OS 6 sialg kee nea eae 953 a 965 
Mar. .... 400 963 960 963 a 972 


Total Sales, including switches, 6,500 
bbls. P. Crude S. E. Nominal. 
Saturday, August 11, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

SOG ics < ae eee een 925 a Bid 
Aug. .... 200 982 925 925 a - 950° 
Sept. 200 985 9385 935 a 938% 

CMS sos ck owerdoneormice 939 a 941 
PROM ass cadens Cas sees 942 a 950 

Dec 1600 953 943 950 asales 
A ae 800 959 957 959 asales 
BODs dice. aver e wee eaere 960 a 975 
Be! wedie wwsnst:-o rai cathe 973 a 980 


Total Sales, including switches, 2,800 
bbls. P. Crude S. E. Nominal. 








REFINED 





ASPEGREN & CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 


CRUDE 
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The New Orleans 
Refined Cotton Seed 
Oil Market 


offers every modern facility to the trade, 
ing a large volume of business, with 
prompt and satisfactory executions. 


Effective August 1, 1928, 
ie storing, sampling, 


30,000 pounds up to and including TEN 
contracts, will be $18.00. For each 
additional contract, $15.00. 


Storage on each contract of 30,000 pounds 
shall be $18.00 for the first month or 
fraction, commencing the day after date 
of warehouse receipt; thereafter, 50 
cents per day. 


There are five bonded and licensed storage 
yards. 


The New Orleans contract is the only future 
contract in the world protected by an in- 
demnity bond guaranteeing weight, grade 
and quality at time of delivery. 


New Orleans Cotton Exchange 


Trade Extension Committee 


———“—_, 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 























General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 


— aan 


The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


| COTTON OIL FUTURES 














the New York Produce Exchange 
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Monday, August 13, 1928. 


eg —Closing— 
Sales. High. Low. Bid. Asked. 


DG ccs: Saks wane coe 925 a 960 
gE ee OP as ae 920 a 960 
Sept 4300 932 980 98la.... 
Oct 1000 932 932 984 a 9386 
DS Stns pase sea eee 938 a 940 
Dec. .... 3800 946 942 944 a.... 
PANN 5: sis 900 952 949 952a.... 
BES? oso! Gaus: Soe “ebe 955 a 965 
MS Ge! hah caw woe 966 a 972 

Total Sales, including switches, 10,- 


000 bbls. P. Crude S. E. Nominal. 


Tuesday, August 14, 1928. 


TH 5 Ol —Closing— 
Sales. High. Low. 


Bid. Asked. 
SIN ces cus ais siwisterel mea 925 a 975 
_ SE een eee 925 a 965 
Sept 1200 9388 935 9387 a 939 
CO ee 1700 944 940 943 a 945 
Nov. .... 100 948 948 948 a.... 
Dec 1100 954 950 954a.... 
ES sess 1300 963 960 961 a 963 
DD. xcs x sath. Seeboeeee 965 a 980 
Mar. .... 200 975 975 976 a 980 


Total Sales, including switches, 5,600 
bbls. P. Crude S. E. Nominal. 
Wednesday, August 15, 1928. 


—Range— —Closing— 
Sales. High. Low. 


Bid. Asked. 
SS Serres ee 925 a 975 
css gialare ae eth 935 a 960 
Sept 1400 939 938 9388 a 940 
EES cies ees een: Sete 945 a 947 
Oak leeG cee es 948 a 954 
Dec. .... 600 959 952 959 a.... 
SS Grae 2000 965 9638 965 a.... 
NED ee hen a ete nay aes 965 a 975 
Mar. .... 200 979 978 981 a 990 


Total Sales, including switches, 4,200 
bbls. P. Crude S. E. Nominal. 
Thursday, August 16, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. 


Asked. 
PO crccoueee Sens cee ae 
BME. acccauhes see! osee 945 a. 
LS eee 954 9387 954a. 
SR aS on ates x 960 947 961a. 
ESR eee 968 a . 
SO ee 976 955 976 a. 
PS ha Soa ce es 984 946 984a. 
Se en ae 985 a . 
_! ae 985 984 998 a. 


Sales, 18,300 bbls. 








See page 38 for later markets. 








COCOANUT OIL—The market 
shows a little steadier tone. but the 
volume of business is small and buyers 
appeared to be waiting on develop- 
ments. The fact that cottonseed oil 
continues at a low level tends to limit 
interest in the outside oil markets. New 
York tanks are quoted at 8%c, while 
Pacific Coast tanks are quoted at 7%c. 

PALM OIL—There is a moderate 
interest but only a small trade is de- 
veloping. Importers are not offering 
any volume of supplies owing to the 
firmness in the primary markets. New 
York spot Nigre is quoted at 74%@ 
7%c; shipment, 74 @7%c; spot Lagos, 
8%c; shipment, 73%4c; spot drums, 
842c; acid oil spot, 85éc. 

PALM KERNEL OIL—Prices are 
steady but trade is very quiet. Offer- 
ings are small and held steadily. Tanks 
are quoted at 8%@8%4c; packages, 
9%c. 

OLIVE OIL FOOTS—A small business 
is reported with a steadied tone, with 
prices slightly better than last week. 
Spot oil is quoted at 10%@10%c and 
futures, 10%c. 


Bt 
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SOYA BEAN OIL—Offerings ap 
small and supplies on the coast are re. 
ported very limited and not pressed fop 
sale. New York tanks are quoted a 
10%c; barrels, 12%c; Pacific coag 
tanks, 9%c. 

SESAME OIL—Market nominal, 

PEANUT OIL—Market nominal, 

COTTONSEED OIL—Spot interes 
in the market is quite limited and the 
volume of business reported from day 
to day is small. The deliveries gp 
August contracts have so far beep 
4,700 bbls. Crude oil has opened in g 
small way in Texas and the valley at 


Tec. 
~ 

COTTONSEED PRODUCTS CENSwUs, 

Cottonseed products manufactured 
and on hand at oil mills in the United 
States for the season of 1927-28 to 
July 31, 1928, are reported by the U, §, 
Department of Commerce as follows: 

MANUFACTURED AUG. 1 TO JULY 31, 


Cake Lint 

Crude Oil, and Meal, Hulls, ~~ 

Lbs. Lbs. Lbs. _ Bales 

U.S. 25.08 1,476,535,672 2,093,127 1,319,946 876,498 
pA ere 95,533,468 132,689 87,016 51,493 
pe ee 18,705,947 19,286 12,137 5,992 
Da, Os ds 5 102,615,894 126,283 95,600 60,053 
Calif 15,900,176 26,953 9,406 9,559 
DBS visi nks 47,682,022 198,578 127,498 81,170 
BME cas sie sos 53,109,825 71,820 47,526 32.477 
BS. 5 2 559 185,042,145 233,182 160,852 101,267 
Mees: Sate 100,271,887 139,444 77,767 5189 
Ss a Soe. 117,605,850 183,007 102,579 68,558 
S. C. ...:. 69,063,796 99,247 52,196 42.94% 
I aca « 86,480,455 108,335 2,339 56,822 
ee 466,742,279 722,789 442,484 299.713 
J nee 22,781,928 31,514 22,546 15,265 

ON HAND AT OIL MILLS JULY 31, 
| Se ers 13,871,004 32,601 30,571 42,697 
are 53,534 1,728 1,339 2,689 
ees o555's 8, 238 5 48 
Be Se30% 12,750 1,146 1,359 3,540 
eS 93,900 1,093 1,925 2% 
| 21,750 1,335 1,865 597 
RS ehh isn 10,610 339 789 = (987 
re 4,378,351 4,378 2,046 7,201 
N. C. 11,857 ,103 1,207 2,061 
a 3,180,015 817 1,146 6,023 
8. C 366,663 2,942 4,139 2,058 
ON, cscs 661,654 545 944 349 
Tex. 3,910,621 13,817 13,466 15,515 
Other 1,160,859 130 271 (1,218 
—— 


CHEMICALS AND SOAP SUPPLIES, 
(Special Report to The National Provisioner.) 
New York, August 15, 1928.—Latest 

quotation on chemicals and soap mak- 

ers’ supplies: 

Extra tallow, f,.o.b. seller’s plant, 
8%c lb.; Manila cocoanut oil, tanks 
New York, 8%c lb.; Manila cocoanut 
oil, tanks coast, 7%c lb.; Cochin cocoa- 
nut oil, barrels New York, 10%c bb. 

P. S. Y. cottonseed oil, barrels New 
York, 10%@11%c lb.; crude corn oil, 
barrels New York, 11@11%c lb.; olive 
oil foots, barrels New York, 10%@ 
10%c lb.; 5 per cent yellow olive oil, 
barrels New York, $1.40 to $1.45 gal. 

Crude soya bean oil, barrels New 
York, 11% @12%c lb.; palm kernel oil, 
barrels New York, 9%c lb.; red oil, bar- 
rels New York, 9%@9%c lb.; Nigre 
palm oil, casks New York, 7.90@8c lb; 
Lagos palm oil, casks New York, 8'%4¢ 
lb.; glycerine (soaplye), 7%c lb. 

as 


HULL OIL MARKET. 

Hull, England, Aug. 15, 1928—(By 
Cable.)—Refined cottonseed oil, 33s 6d; 
crude cottonseed oil, 29s 3d. 

fe 
COTTON OIL EXPORTS. 

Exports of cottonseed oil from New 
York, August 1, 1928, to August 16, 
1928, none. 
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| oil, 


Read These 
Advantages 


(1) Pressure 6 tons per 
square inch. 


(2) Constant rate, forced 
feed, 


(3) Ammeter registers 
power. 


(4) One-fourth easier acces- 
sibility. 

(5) Special G. E. High 
Torque Motor. 

(6) Timken roller bearings 
running in oil. 

(7) Push button control. 


(8) Three times as strong 
yet weighs the same. 


(9) Choke arrangement re- 
places old cone point. 








» Ib.; 
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1946 West 96th St. 


The New 
Anderson 


R. B. Crackling 
Expeller 


| REST ERSSe 


i! 


Pi4dddaaas 





Has Unusual Accessibility of All Parts 


HE illustration above at the right demonstrates the 

unusual accessibility of all parts in the new Anderson 
R. B. Expeller. This illustration shows the parts that 
are necessary to take off in order to remove the shaft. 
By removing 4 of the barrel, the nut, lock washer, cap 
and thrust bearing, the main shaft is easily removed. 
It is not necessary to disturb any other part of the ex- 
peller in order to reach the shaft. In the illustration, the 
spline which drives the shaft can easily be seen. 


This is the only type of machine in which it is possible 
to remove the shaft without practically dismantling the 
whole machine. 


This ease of accessibility is just one of the many big 
improvements in the New Anderson Expeller. Read the 
other advantages as given in the list at the left. 


Let us give you the complete details 


D. Anderson Company 


ANDERSON 


Cleveland, Ohio 


EXPELLEf 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Provisions continued firm with the 
light hog movement and advancing 
hog prices. Products firm with light 
offering. It is expected that the light 
hog movement will continue. Other live 
stock is firm and the general position 
of other livestock continues to influence 
the hog situation. The demand for 
fresh meats continues good. 


Cottonseed Oil. 


Cottonseed oil is irregular, reflecting 
the changing views on the cotton crop. 
Recent crop news is rather unfavor- 
able, with material increase in worm 
and weevil activity in the west and 
with some claims of reduced estimates. 
In the southeast serious floods have 


caused a good deal of local damage. 
New crude is offered sparingly, with 
73%4c bid in Texas and 8c bid in the 
Valley, with the southeast nominal. 

Quotations on cottonseed oil at New 
York, Friday noon were: Aug., $9.45 
@9.50; Sept., $9.54@9.56; Oct., $9.60; 
Nov., $9.683@9.70; Dec., $9.73; Jan., 
$9.80; Feb., $9.80@9.95; March, $9.92@ 
9.96. 


Tallow. 
Tallow, extra, 8%4c. 
Stearine. 
Oleo stearine, 10%4c. 
ge 
FRIDAY’S GENERAL MARKETS. 


New York, Aug. 17, 1928.—Spot lard 
at New York: prime western, $13.10@ 
13.20; middle western, $12.90@13.00; 
city, 12%@12%c; refined Continent, 
13%c; South American, $14.25; Brazil 
kegs, $15.00. 


August 18, 1923, 


LIVERPOOL PROVISION STOCKs. 

Imports of provisions and lard intp 
Liverpool for the month of July, wit, 
comparisons, are reported as follows 
by the Liverpool Provision Trade As. 
sociation: 


July, June, 
1928, 1928, wy 
Ibs. Ibs. Tbs.” 
Bacon, inc. shoulders.5,575,696 4,898,656 8,013,936 
me. Slascsackapoue 6,502.948 6,723,920 6,050,359 
BAD Sa iietsseseeecece 7,336,400 6,939,520 7,687,689 


The approximate weekly consumption 
ex-Liverpool stocks, with comparisons, 
was as follows: 


Bacon, Hams, 
Ibs. Ibs. Ibs, 
: Se 1,247,120 1,705,760 1, 
SURO Ts 6k sccceess 1,383,200 1,537,312 1,498 569 
SO ae; Pe eras 1,837,920 1,335,264 1,494 099 
——4_—_ 


MEAT IMPORTS AT NEW York. 


Imports of meats and meat products 
received at the port of New York for 
the week ended August 11, 1928: 
Point of 
origin. Commodity. 


Canada—Quarters of becf.............. 
Canada—Vealers 
Canada—Beef cuts ....... 
Canada—Smoked pork ..... 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Aug. 16, 


1928, as follows: 








Fresh Beef: CHICAGO. BOSTON. NEW YORE. PHILA. 

STEERS (700 Ibs. up): 
GROEED coc ccccccccccccccccccccccccoses $23.00@24.00  $24.00@24.50 $25.00@26.50 $25.00@26.00 
evcccccccccccccccccccccccccccces 2a00@23.00 22.50@24.00 24.00@25.50 23.50@25.00 

STEERS (550-700 lbs.) : 
GROICE cccccccccccccccccccccccccccccce 24.00@25.50 —s_ .... 2 ae 25.00@27.00 25.00@26.00 
PPVTTTTICT ITT TTT TTT 23.00@24.50 épossssuse 24.00@25.00 23.50@25.00 

STEERS (500 Ibs. up): 

Medium Ts af Sosecsesecevesces 19.00@23.00 20.50@22.50 18.00@22.00 18.00@22.00 

COMMON ...ccccccccccccccsccccccccces 16.00@19.50 19.00@20.50 16.50@18.50 «sw ne ccccces 
STEERS: (1) 

YEARLING: (300-550 Ibs.) 
a = 8=«—«»—s. sn eeeeewens 25.00@27.00 = —=s. ccc cccccce 
PPTITTTTITITI TTT TTT 23.50@25.50 -pbonbes oe 24.50@26.00 oceccenece 

MORTEM ccccccccccccccccccccccccccccs DEED ~(seseescees ), * aonuutues | ~~ suwnswaenes 
COWS: 

Dic. cbcsspebankhansabibessecsnese 18.00@20.00 19.00@20.00 19.00@21.00 18.00@19.00 

DEED -nevodouecccoesonssssccescsons 16.00@18.00 18.00@19.00 17.00@19.00 16.00@17.50 

ee ee eee 14.00@ 16.00 16.50@18.00 15.00@16.50 15.00@16.00 
Fresh Veal and Calf Carcasses. 

aaa ES ae 27.00@28.00 26.00@27.00 27.00@28.00 26.00@27.00 

Good .... --- 26.00@27.00 24.00@26.00 25.00@27.00 24.00@26.00 

Medium 24.00@26.00 22.00@24.00 24.00@26.00 20.00@23.00 

ED a cacsusecstncesussssnceh 22.00@24.00  20.00@22.00 22.00@24.00 ss _... seen ee 
OALF: (2) (3) 

SEED mbnbbcedtedncdessneessbccececes ee 25.00@27.00 23.00@24.00 

PPYTTITITILI TLL 19.00@21.00 20.00@21.00 24.00@25.00 21.00@23.00 

BERR ccccccccccccccccccccccccccces 17.00@19.00 19.00@20.00 21.00@23.00 17.00@20.00 

GREE. cccccccccecesccsoccsesccecscs 16.00@17.00 18.00@19.00 20.00@21.00 == wn wneceeee 

Fresh Lamb and Mutton: 
LAMB: (38 Ibs. down) 
GA Se eee 28.00@29.00 28.00@29.00 25.00@27.00 28.00@29.00 
--- 26.00@28.00 26.00@28.00 24.00@26.00 27.00@28.00 
- +++ 23.00@26.00 23.00@26.00 22.00@24.00 24.00@26.00 

DNS 6655506500056 00bc00000ncee00% 20.00@23.00 20.00@23.00 20.00@22.00 20.00@24.00 
LAMB: (39-45 Ibs.) 

GREED cccnccseccccccccscesocsoces eeee 28.00@29.00 28.00@29.00 25.00@27.00 28.00@29.00 

ee ree ee 26.00@28.00 26.00@28. !0 24.00@26.00 27.00@28.00 

EE SSeeHOS evra eesnseeengeesnsees Givedsnsee sascoenveo 22.00@24.00 == nseveceoce 

DD chek aie iets sacs$cbbadesecbes “skbeeeedcs  _ aeveccocee 20.00@22.00 = wcccccccee 

LAMB: (46-55 Ibs.) 
GRABND conc sccccescnccsscccccscoscccce 26.00@28.00 DID. sschavesse  -suegwossus 
MUTTON: (Ewe) 70 Ibs. down 
tkhbnbatbeutehssntavsabosssess 15.00@17.00 15.00@17.00 14.00@16.00 14.00@16.00 
Se eer errr 13.00@15.00 12.00@15.00 11.00@14.00 13.00@14.00 
GE cocccccncceccdenccsceccesccce 10.00@13.00 10.00@12.00 B.00GIL.0O —« ccccccccce 
Fresh Pork Cuts 
LOINS: 

RD TE Bi none sccds00se00eseccesccs BERRIES 29.00@30.00 28.00@30.00 27.00@29.00 
| a rer 31.00@33.00 28.00@30.00 27.00@29.00 27.00@28.00 
BBBD BRR, BVoccccccscccccnccoccacecce 28.00@30.00 22.00@25. 24.00@26.00 24.00@26.00 
BBG TOE. Ghoc dc cc csscvccivcs pesvcese - 20.00@22.00 16.00@20.00 20.00@22.00 19.00@22.00 

SHOULDERS: N. Y. Style, Skinned: 

BERT. Ble ccccsvncsvcsccconcccsccs 19.00@20.00 _......... 19.00@21.00 18.50@20.00 
PICNICS: 

DP Mi cccccbevovssesessosenvesses 6500800000 ee a ee 
BUTTS: Boston Style...........--.++++- 

EB BD. BV. ccccccccccccccccccccsccce 25.00@27.00 = nwa neeveee 23.00@25.00 23.00@ 25.00 
SPARE RIBS: Half Sheets............. SRE =“ Sess cukgne  “GNbeehebes -—<epaerbbse 
TRIMMINGS: 

PE énacpdbscoseccceseoccecccoese SD" “onsbsesktu sosenansed ‘“seSene nines 

TABR cccccccccccccccccccccscosoccecce DEORIID © letkcnecccs = =§§- ss oe ecvesss 8 =—«._—»«—sa ot se wenn 


(1) Includes heifer yearlings 450 Ibs. down at Chicago and New York. 
(3) Includes sides at Boston and Philadelphia. 


at New York and Chicago. 


(2) Includes ‘‘skins on’’ 


Canada—Meat products ... oletr 
ND oo nbc cb scccesenceeakahee 
TROLS 5 oi cc ccc ccccccccsbascs 
Germany—Sausage ............ 
Germany—Sausage in tins ... 
Germany—Cooked hams ..... 
Germany—Smoked hams .............. 
Holland—Sausage in tins ..........., 1,588 
Ireland—Smoked hams .............. 
Argentine—Pickled beef .............. 


ee 
ARGENTINE BEEF EXPORTS, 


Cable reports of Argentine beef ex- 
ports this week up to August 10, 1928, 
show exports from that country were 
as follows: 

To England, 87,876 quarters; to the 
continent, 21,159 quarters; others, 
none. 

Exports for the previous week were 
as follows: To England, 38,961 quar- 
ters; to the Continent, 2,898; others, 
none. 








a 
COTTONSEED PRODUCT EXPORTS. 
Exports of cottonseed products for 
the eleven months ended June 30, 1928, 
with comparisons for the same period 
last year, are reported by the U. §, 
Census Bureau as follows: 


1928. 1927. 
il, Cate, TS. iscciiscccaes 48,228,718 37,961,114 
CEL, SORE, The. on ccvcccvecs 9,544,541 18,923,902 
Cake and meal, tons ....... 308,699 477,904 
Linters, running bales ...... 182,835 239,845 


a. ra 


SAN FRANCISCO MARKET GROWS. 

A new livestock exchange building 
was formally opened at the South Sap 
Francisco Stock Yards on July 18. The 
new building will house the livestock 
commission firms, the telegraph com- 
panies, railroad offices, livestock buy- 
ers and others and will include hotel 
rooms as well. 

Since the opening of the yards at 
South San Francisco in March, 1921, 
sales have exceeded $1,000,000 per 
month. More than 8,700 carloads of 
livestock have been handled, shipped 
from 16 different states. The market 
is rapidly becoming an outlet for live 
stock for the entire Western slope. 

ios 

There are two principal methods of 
dressing sheep. What are they, 


what are their differences? 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 
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Hide and Skin Markets 


Chicago. 

A firmer tone is apparent in the big 
packer hide market. Trading during 
the week, so far, was light, only around 
95,000 hides being confirmed, these be- 
ing current take-off. Offerings have 
been light, with killers reporting stocks 
fairly well sold up. With cattle run- 
ning heavily to branded descriptions at 
this season, bulk of trading was in 
pranded hides, with several lots of light 
native cows included. Heavy native 
hides were not openly offered. Last 
trading prices are now bid for all de- 
scriptions and no doubt killers will at- 
tempt next week to secure slightly bet- 
ter prices. 

Spready native steers inactive and 
nominally around 25c. Heavy native 
steers last sold at 23%c and this is 
bid. Extreme native steers 28c¢ last 
paid and bid. 

One car of butt branded steers re- 
ported at 22%¢c, a steady price, and 
bid for more. One packer moved 1,800 
Colorados at 22c, steady price, and bid 
for more. Heavy Texas steers sold in 
a small way, 1,400 bringing steady 
price of 22%2c; light Texas steers re- 
ported moved in a small way at 22c 
and extreme light Texas steers last 
sold at 22c; these prices also now bid 
for more. ; : 

Heavy native cows inactive, so far, 
and last trading price of 23%4c bid. 
Three packers moved total of about 
9,000 light native cows at 22%4c, which 
is bid for more. Two packers moved 
7,600 branded cows at 2Zc, steady with 
last trading and bid for more. 

Native bulls quoted nominally 17@ 
17%4c, based on sale of small packer 
bulls at 17c. Branded bulls nominally 
16@1644c. Demand has been slow for 
bulls) which show some accumulation. 

SMALL PACKER HIDES—Little in- 
terest has been apparent in the small 
packer hide market locally. However, 
there has not been any great pressure 
to offer hides, killers apparently being 
disposed to await further action of the 
big packer market. Only activity lo- 
cally was the sale of 2,500 July-August 
bulls by a local killer at 17c for native 
bulls and 1544c for branded; bulls had 
been slow and had accumulated to some 
extent. 

Market quoted nominally around 
22% for all-weight native steers and 
cows and 22c for branded, representing 
buyers’ ideas; one local killer reports 
could have sold at 22%c for natives and 
22e tor branded, although not an actual 
bid. Three local killers holding July 
= August hides, another August 

one, 

COUNTRY HIDES—Market steady 
to firm, with considerably more activity 
recently. Good all-weights have sold 
at 19¢ and 1916c, selected, delivered, 
with some dealers inclined to ask 20c. 

tavy cows and steers continue rather 
slow and priced around 17%4¢, selected, 

Some asking 4c more. Buff weights 

are available in some directions at 19@ 

Ie, others asking up to 20c; 19¢ has 





been declined in some cases. Good 
25/45 lb. extremes have moved in a 
fair way at 22c and generally quoted 
on this basis; however, some dealers 
asking 22%c. Bulls dull and quoted 
144% @15c, selected. All-weight branded 
reported moving at 17c, Chicago 
freight. 

CALFSKINS—Packer calfskins last 
sold at 30c for northerns and 29c for 
southerns; well cleaned up to end of 
July, except for one lot of back dated 
skins, and generally quoted on this 
basis. 

First salted Chicago city calfskins 
quiet; last trading at 27c and quoted 
nominally at this figure. Outside city 
skins quoted around 264%@27c. Mixed 
cities and countries, 244% @25c. 

KIPSKINS—One lot of 3,000 August 
native kipskins, from northern points 
alone, reported sold at 27%c, steady. 
Last trading in over-weights was at 
26c, branded at 25c, at which time na- 
tives had moved at 27c. 

First salted Chicago city kips quoted 
nominally 25@25%c and quiet. Out- 
side cities quoted around 24%@25c. 
Mixed cities and countries around 23% 
@24c. 

Packer regular slunks last sold at 
$1.70 for June-July take-off. Hairless 
last moved at 70c. 

HORSEHIDES—Horsehides continue 
dull, with choice city renderers offered 
at $7.75@8.00, ranging down to $6.50@ 
7.25 asked for fairly good mixed lots; 
demand slow. 

SHEEPSKINS—Dry pelts quoted 
26@28c per lb., according to section. 
Packer shearlings firm, with one car 
big packer shearlings moving at 
$1.47, or 2%6c better than last week; 
season practically over here. Pickled 
skins about unchanged; blind ribby 
lambs last sold at $11.00 at Chicago 
and offered on this basis, with ribby 
lambs offered at $10.00. 

PIGSKINS—No. 1 pigskin strips 
quoted in a range of 9@10c; top paid 
previous week for a local car, with an 
outside lot moving at the low figure; 
asking up to 10%c, locally. Gelatine 
stocks 4c bid and 4%c asked. 


New York. 


PACKER HIDES—City packer hide 
market quiet, with a good undertone. 
As previously reported, July native 
hides were about cleaned up, while 
July branded hides are still on hand, 
together with August hides. However, 
stocks are reported light, due to lighter 
kill, and killers apparently in a wait- 
ing mood. Bids at %c below Chicago 
prices recently made did not appear to 
interest packers and market continues 
to be quoted on basis of Chicago prices. 

COUNTRY HIDES—Slightly better 
tone reported in the country market 
and more interest shown: Buff weights 


quoted 19@19%%c, with extremes gen- 
erally held at 22c. 

CALFSKINS—Calfskin market re- 
ported quiet, with receipts light. Last 
trading in 5-7’s was at $2.45@2.52%; 
7-9’s at $3.10; 9-12’s last sold at $4.10. 
A few light kipskins reported sold at 
$4.05 and $4.10. 


39 
SIOUX CITY 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Aug. 15, 1928. 

CATTLE—Trade weak to 25c lower 
on all classes of killers; medium and 
light weight yearlings, $16.50; bulk of 
grain fed, $14.25@16.00; best heifers, 
$15.00; most heifers, $12.00@14.75; 
prime corn fed cows, $12.50; best grass 
cows, $11.50; bulk of grass cows, $7.50 
@10.00; bulls, $8.50@10.00; veals, $8.00 
@13.50. 
HOGS—Market 25c higher for the 
week; bulk of butchers, light, medium 
and strongweights to shippers, $11.50 
@11.70;. to packers, $11.25@11.35; 
sows, $10.25@10.75; stags, $9.50@10.00. 

SHEEP—Market 25c lower for the 
week; native and western lambs, $14.00 
@14.50; heavy natives, $12.50; ewes, 
$6.75@7.00. ; 

fe = 
CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended August 11, 1928, 2,680,000 
Ibs.; previous week, 3,353,000 Ibs.; same 
week, 1927, 3,910,000 lbs.; from Jan- 
uary 1 to August 11, 132,750,000 Ibs.; 
same period, 1927, 143,994,000 lbs. 

Shipments of hides from Chicago 
for the week ended August 11, 1928, 
3,697,000 lbs.; previous week, 3,241,000 
lbs.; same week, 1927, 4,275,000 Ibs.; 
from January 1 to August 11, 140,057,- 
000 Ibs.; same period, 1927, 164,152,000 


Ibs. 
——-G— 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ended Aug. 17, 1928, with 
comparisons, are reported as follows: 
PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 17, 28. week. 1927. 

Spr. nat. strs. @2in 3 244@25%n 22 @23% 
Hvy. nat. strs. @234b @23% @20 
Hvy. Tex. strs. @224_b @22% @18% 
Heavy butt 

brnd’d_strs. @22\eb 22% @23ax @18% 
Hvy. Col. strs. @22b @22 @18 
Ex-light Tex. 

ea @22b @22 @18 
Brnd’d cows . @22b 22 @18 
Hvy. nat. cows @23%b @23% @19% 
Lt. nat. cows @22%b @22% @20 
Nat. bulls....17 @17%n17 @17%n @15% 
Brnd’d bulls..16 @16%4n 16 @16%4n 14 @14% 
Calfskins .... @30 @30 @20 
Kips, nat. ... @27% 27 @27% @23 
Kips, ov-wt.. . @26 @26 @23 
Kips, brnd'd . @25 @25 @23 
Slunks, reg. . @1.70 @1.70 @1.30 
Slunks, hris... »70 60 


@ @70n @ 
Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts..2244@23n @22%n @20 
Branded ..... @22n @22n @18 
Nat. bulls @li 17 1744n @13 
Brnd’d bulls @15% @16n @15 
Calfskins .... @2in @27 @18 
ME ane esy es 25 @25% 25 @25% 20 @21 
Slunks, reg... . @1.60 1.50@1.60 1.00@1.10 
Slunks, hris... @55 @55 50 @60 


COUNTRY HIDES. 


Hvy strs. ... @17\%n @17% @17 
Hvy. cows .. @174%n GEESE wiatecacece 
A 19 19% 19 @19% 17%@18 
Extremes .... @22 @22 20 @20% 
| Se 144@15 @14Y%ax @13 
Calfskins ....23 @23% 224%4@23% @18 
ae 22%@23 221%4@23 @l7 
Light calf ...1.50@1.60 1.50@1.60 @1.10 
Deacons ..... 1.50@1.60 1.50@1.60 @1.15 
Slunks, reg. ..75 @90 75 MC? wecwedatata 
Slunks, hris...25 @30 25 aR 
Horsehides ...6.50@8.00 6.50@7.75 6.50@6.75 
Hogskins ....90 @95 90 @95 25 @30 
SHEEPSKINS. 
a DE ac. ckeeaesee 2 deeEkbaaes @2.00 
ey ST ARNE os Sek sccc. opebenene. Vecuswaan 
Pkr. shearlgs.. @1.47% @1.45 @1.15 
Dry pelts ....26 @28 25 @27 25 @25% 
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Live Stock Markets 


40 
CHICAGO 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Ill., Aug. 16, 1928. 

CATTLE—Compared with week ago, 
choice fed steers and yearlings, steady 
to 15c higher; shipping demand fairly 
broad; kinds selling $14.50 downward, 
fully steady, mostly to shippers; in- 
between grades slow and uneven, 25 
@40c lower, these mostly shortfeds 
and grassy kinds. Fat she stock, un- 
even, steady to 25c lower, grassy kinds 
off most; dry lot weighty cows, mostly 
steady; all cutters, 10@15c lower; 
weighty medium bulls to shippers, fully 
steady; plain kinds, unevenly lower; 
vealers, mostly 50c higher; light year- 
ling steers at $17.00, a new high for 
season; best weighty bullocks, $16.50; 
medium weights, $16.65; bulk choice 
steers and yearlings, $16.00 upward; 
supply of plain grassers of southwest 
origin increasing, bulk, $10.50@11.50; 
numerous loads half fat little steers, 
$14.25 downward to $11.75. Grass cows, 
mostly $7.75@9.75; heifers, $10.00@ 
11.50; bulk all cutters, $6.50@7.75; bulk 
strongweight medium bulls, $9.25@ 
9.65; kinds above $9.40 scarce. 

HOGS—Receipts for the week at Chi- 
cago promised to fall short of 85,000 
and will total one of the smallest weeks 
in recent years. The light supply and 
consistently broad shipping demand 
were factors responsible for daily 
price advances which carried the top to 
$13.00, the highest price paid since 
November, 1926. The net advance for 
the week amounted to $1.10@1.25. At 
the close, bulk good and choice 170 to 
240 lb. averages, $12.55@12.85; top, 
$13.00; week ago, $11.70; 250 to 320 
Ib. weights, $12.10@12.55; good grade 
140 to 160 lb. weights, $12.00@12.50; 
packing sows, $11.15@11.50, few up to 
$11.75; and pigs, mostly $11.00@12.00. 


SHEEP—Increased runs of range 
lambs enabled buyers to pound better 
grades while, after last week’s decline, 
values on inbetweens lowered by 
smaller amounts. Range lambs got the 
big end of 25@50c downturn, while 
natives held up better and closed prac- 
tically on a price parity with westerns. 
There was a little better action on 
sheep; range lambs, $15.00@15.25 early, 
not quotable over $15.00 late; bulk 
natives, $14.50@14.75; best, $15.10; fat 
native ewes, $6.25@7.00. 

fo 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Mo., Aug. 16, 1928. 

CATTLE—Trade in beef steers and 
yearlings ruled somewhat uneven and 
closing prices are steady to 25c lower 
than a week ago. Highly bred year- 
lings and steers, meeting with com- 
petition of the feeder buyers, show lit- 
tle change. Better grades of she stock 
are weak to 25c lower, while grass fat 
kinds are 25@50c off. Bulls are 
steady to weak and vealers and calves 
are 50c@$1.00 lower, with the late 
top on veals at $14.00. Choice 867 
yearling steers topped the week’s trade 
at $16.50, while best medium-weights 
went at $16.00 and heavies at $15.40. 

HOGS—Limited receipts and a broad 
shipping outlet were again responsi- 
ble for a prevailing stronger undertone 
in the hog market and sharp advances 
of 75c@$1.00 were effected during the 
week. New high levels for the year 
were reached at the close, with choice 
200 to 225 lb. weights selling up to 
$12.20 to shippers. Packing grades 
were in demand and shared in the ad- 
vance. 

SHEEP—Native lambs held at 
steady prices, but range offerings were 
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A Reputation justly earned 


Detroit, 


Other Markets: 











petent Buying Offices at the Principal Live Stock Markets 


Service with us is a Pleasure 


Kennett, Murray & Colina 
Detroit Stock Yards' 


Remarkably Low Percentage of Condemnations and Efficient 
Service to all Points East 

Buffalo, Chicago, Cincinnati, Dayton, E. 

Lafayette, Louisville, Montgomery, Nashville, Omaha, Sioux City 


and made possible by Com- 


Michigan 


St. Louis, Indianapolis, 
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under some pressure and are 
35¢ under a week ago. Desirable Colp. 
rado offerings sold at $14.80, whij. 
most of the westerns went from $} 
@14.75. Best natives brought $14.50, 
Mature classes held around 

Best fat ewes stopped at $7.00, while 
others cashed from $5.75@6.75, 


——%——. 
OMAHA 


(Reported by U. S. Bureau of A 
Economics. ) oricaltanal 


Omaha, Neb., Aug. 16, 1928, 

CATTLE—Fed steers and yearlings, 
although in light supply, found a sloy 
market all week, with the tendeney of 
prices to work lower. Choice grades de. 
clined least and are quoted steady to 
25c lower, while short feds show a loss 
of 25@50c. She stock closed the week 
steady to 25c lower, lower 
showing the decline. Bulls held gs 
and veals are steady to 50c lower 
Weighty steers, averaging 145] Ibs, 
earned $16.00 and yearlings sold up to 
$16.75; veal top, $14.00. 

HOGS—While local receipts haye 
been seasonable, curtailment is noted at 
eastern market centers. In the aggre. 
gate the volume shows a substantia] 
decrease and this has resulted in an up- 
ward trend to prices, with comparisons 
Thursday with Thursday uncovering a 
net advance of 75c@$1.00. Thursday's 
top reached $12.10. 

SHEEP—Increased receipts from the 
range states resulted in a low trend to 
fat lamb prices, while fat sheep, because 
of scarcity, held steady. Decline on 
lambs is put at 25@50c. 


fe. 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


East St. Louis, Ill., Aug. 16,-1928, 

CATTLE—Compared with one week 
ago, choice yearlings, fat heifers and 
choice cows, steady; other native 
steers, cows, heifers and cutters, 25@ 
50c lower; western steers, steady to 
25c lower; low cutters, 25c lower; bulls, 
steady; good and choice vealers, 50c 
lower. - Tops for week: yearlings, 
$16.50; matured steers, mixed year- 
lings and heifers, $16.25. 

HOGS—Under pressure of light re 
ceipts generally, porcine values shot 
upward the past week to the highest 
level since February, 1927. Shipper 
outlet proved broad with buyers hesi- 
tant. Packers operated sparingly. Com- 
pared with week ago, light and medium 
weight butchers, 75@90c _ higher; 
weighty kinds, 60@75c up; pigs and 
light lights, 85c@$1.00 higher; pack- 
ing sows, 75>@85c up; top, $12.60 paid 
today. 

SHEEP—Compared with one week 
ago, better grade lambs, 25c lower; 
others, steady. Early top lambs # 
packers, $14.25; city butchers, $142; 
late top, $14.25. 


i 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Aug. 16, 1928. 
CATTLE—Most killing classes 
cattle hit the toboggan the past week. 
Slaughter steers and yearlings broke 
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95@50c in an extremely draggy mar- 
ket, with most punishment inflicted on 
inbetween natives and low priced 
grassers. Grass fat cows and heifers 
sold mostly at a 50c decline. Other 
killing classes were unchanged. Re- 
ceipts of range cattle exceeded 200 
joads the first four days. This, to- 
gether with the excessive heat, brought 
on the decline. The week’s top cattle 
brought $16.25. 

HOGS—Active markets and daily 
rice upturns featured hog trading, 
values finally reaching a 75c@$1.00 
higher plane than a week ago. The 
top was $12.20, the highest for many 

nths. 

GHEEP—Under influence of exces- 
sive receipts, lambs sold 25c lower. 
Best Colorados made $14.80; bulk of 
westerns, $14.40@14.60; natives, $14.25 
down. Fat ewes ruled 25c lower, with 
the top at $7.00. 

rs 


ST. PAUL 


ported by U. S. Bureau of Agricultural 
‘cohen and Minnesota Dept. of Agriculture.) 


South St. Paul, Minn., Aug. 15, 1928. 
CATTLE—With light supplies after 
the opening, few price changes have de- 
yeloped in the cattle division as com- 
pared with a week earlier. Top fed 
yearlings sold at $16.25, or a new high; 
heavy steers, $15.50; mixed yearlings, 
$15.00; bulk all grass and grain steers, 
$11.00@14.00. Fat cows turned at 


$7.50@9.50 mostly; heifers, to $11.50; 
cutters, $6.00@7.00, with bulls on a 
%e advance bulking at $8.50@9.00. 
Vealers are unchanged, good lights to- 
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day selling from $16.00@17.00 accord- 
ing to condition. 

HOGS—Similar influences were re- 
sponsible for the 75c@$1.10 rise in ef- 
fect for hogs here since last Wednes- 
day. Sorted 160 to 230 lb. weights at 
$12.35 today were the highest since 
November, 1926. Medium and heavy- 
weight butchers were salable at $11.00 
@11.50; packing sows, $10.50@10.75; 
pigs, up to $11.00. 

SHEEP — Discrimination against 
bucky lambs to the extent of $1.00 per 
hundred was about the only change in 
the lamb market, this class selling at 
$13.50, while comparable grades of ewe 
and wether lambs turned at $14.50; 
culls, $10.00. Sheep continued at $4.00 
@6.00, depending on condition. 


9 
LIVESTOCK AT 67 MARKETS. 


Receipts and disposition of livestock 
at 67 leading markets during July, 
1928, with comparisons, are reported by 
the U. S. Bureau of Agricultural 
Economics as follows: 


CATTLE. 
Local Total 
Receipts. slaughter. shipm’nts. 
Cee eee ee 1,158,045 652,079 464,424 
July average, 5 
years, 1923-1927 ..1,275,517 731,688 515,057 
CALVES. 
DEE. io dcccectssecvs 492,349 361,417 143,960 
July average, 5 
years, 1923-1927 .. 532,084 395,771 148,102 
HOGS. 
DOO cnc secscsceses 2,923,924 1,719,100 1,192,771 


July average, 5 
years, 1923-1927 ..3,394,009 2,174,656 1,213,234 


SHEEP AND LAMBS. 


Wet cscccevecioccs 1,897,571 1,067,821 827,937 
July average, 5 
years, 1923-1927 ..1,689,031 933,263 754,679 
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RECEIPTS AT CHIEF CENTERS. 

Combined receipts of cattle, hogs and 
sheep at principal markets for week 
ended Aug. 11, and comparative 
periods: 


At 20 markets: 
Cattle. Hogs. 


Week ago .....ccec.00 002 000 467,000 267,000 
WEE east gutdieacchesevss 277,000 504,000 320,000 
: SHA Sere eee 321,000 461,000 295,000 
19 ecvccccctcccccccesecdta;000 632,000 277,000 
At 11 markets: 
Hogs. 

EO RL SE a). x5 on onidacd ane asceqaleld 371,000 
I NN eh sin sadtasccudedtnuse aeues 414,000 

RR OR re ree eke re ee ene 451, 
NS da BERENS Giice Acacias Vals ae Ae Seca hae 440,000 
EEG CER EW ta etree Cae e nn uese vamecnen son 420,000 
SE vs CURIE Ki ew bb be Sab daleddngtdgektene cde 554, 


At 7 markets: 


Week ended Aug. 11..... 154,000 326,000 203,000 


Previous week .......... 149,000 357,000 202,000 

Re sit: bhie &.aiyain Walesile ine 196,000 376,000 221,000 
1926 .......20.-+ 20+ ee ee 233,000 374,000 260,000 
WBE .ncccccccseccccccces 255,000 346,000 233,000 
1924 2... eee ee ee seen ees -207,000 446,000 215,000 


*Calves at Omaha, St. Louis and St. Joseph 
counted as cattle previous to 1927. 


ee 
MEAT EXTRACT DUTIES. 


The following reduction has been 
made in the import duty on meat ex- 
tract coming into Finland: Meat 
extracts, concentrated soups, etc., not 
in airtight receptacles, reduced from 
24 marks to 15 marks per kilo.; meat 
extracts, etc., in airtight receptacles, 
reduced from 45 marks to 25 marks 
per kilo. 








Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, Ill. 


Reference: National Stock Yards National Bank 


Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 








_——— 
 —————__—_— 








J. W. MURPHY CoO. 


Order Buyers 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 





E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Three Markets 
So. Omaha Kansas City So. St. Joseph 
E. K. Corrigan Carl Soeder R. G. Symon 








Union Stock Yards Omaha, Nebr. 





LL 

















BANGS & TERRY 


Buyers of Livestock 











Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in Twin Cities. 
Write or wire us 
es 














The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Write—’ Phone—Wire | 
Murphy Bros. & Company 
Exclusively Hog Order Buyers 
Telephone Yards 0184 Union Stock Yards, CHICAGO 


























someone 











=_= 





err sac neat Secon 





Do you buy your Livestock 
through Recognized Pur- 
chasing Agents ? 





—— 








a —— 


Order Buyers of Live Stock 
Mc Murray—Johnston—Walker, Inc. 


Ft. Wayne 


Indiana 


Indianapolis 
Indiana 
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TUESDAY, AUGUST 14, 1928. 









SATURDAY, AUGUST 11, 1928. Cattle 
ttle. ARBORS 05000 sc0¥eseseces 7,000 
Gu _ a —a Kansas City ............ 11,500 
—iie ° ° GUD cc ccccccccsccoses 6,000 
BD GRR cnccccvcccce 250 500 *s:> St, Louis 8/500 000 
DE. ssbecsbendinbebes 300 3,500 850 St. MEK «canis cagdcd 2/500 000 
Dn bcp cenbunsgh ase 400 3,500 ones 4 RR ee 1,500 000 500 
Bie GU svccccccccccce 150 2,000 1,000 St. Paul 1/000 500 500 
og & gp iibeereeseseee — To 700 Oklahoma City ......... "900 aaD: > ale 
oe eo eee Poe BERG WET .nncccccccne SMD 700 600 
Okiahoma’ Gity tteteeees = +4 ei MNEEED «000000050. 000 800 1,000 300 
t—_.............. 100 100 DEE Suhnchws beeen a4eu8 300 700 oak 
RS eee 100 100 5 000 DD. sesicesecescen 100 500 700 
——_.......... 100 400 . 500 DL hits aes dae sen sus 1,500 2,100 400 
MR ie a 600 100 DIED a neidccesccncs 400 6,500 1,500 
Indiana lis ee ee 100 3,500 400 EE ons bce veuones 100 500 100 
Ree SPS 925855 bee , IED 0 sons sccce's 300 4,000 300 
Pittsburgh ............+. 100 600 2 arigeecengetecs 100 800 600 
BEET A20ne2erer sees 2 “ae Ee Semen .........000050 100 1,200 500 
“¢ She ptied Sabsetea ee 3 EID sons 05006600000 100 300 900 
a 100 300 *::*  Moronto 200 300 100 
tt tinehbevestenes 100 300 _. dies + guant Sb eek cida dares 
Ew owsnsesincnseepeathes 200 ¥ a ~ i 
MONDAY, AUGUST 13, 1928. WEDNESDAY, AUGUST 15, 1928. 
Cattle Hogs. Sheep. Cattle Hogs. Sheep. 
GRD. necccovnscdewods 13,000 25,000 22,000 Chicago ................ 10,000 10,000 12,000 
GE 05s swoabetne 21,500 9,000 ie 8,000 8,000 6,000 
PR ccnccucceacsahn ex 8,500 10,500 26,000 Omaha ....... 3,800 13,000 13,000 
St. Louis 8,500 11,500 2,000 St. Louis . 4,500 13,500 3,500 
St. Joseph . 2,700 2,500 2,700 St. Joseph 3,000 5,000 4,000 
Sioux City 6,500 8,000 1,500 Sioux City 2,000 8,500 700 
St. Paui .. : 9,300 3,500 5,800 St. Paul ...... 1,700 3,000 800 
Oklahoma City 1,200 1,100 100 Oklahoma City 1,500 100 
Fort Worth 3,000 1,000 2,000 Fort Worth . 3,500 700 1,000 
Milwaukee . 300 300 200 Milwaukee 400 600 300 
Denver .. 2,200 1,200 ee error 300 500 5,500 
Louisville . — ,400 1,000 Re: ED gc vwcdninveesete 100 500 7 
MEE, kcpeceessicevtnnn 4,800 2,100 De, DEEN. scvccvesccnceses 800 1,800 400 
DEE scpesasscsee 700 4,500 500 Indianapolis ............ 1,000 5,000 1,200 
DED ss powessbewsed 800 1,700 2,500 Pittsburgh ..........000- 100 1,300 400 
DED: ~csececeansses 1,400 4,300 sk ee Ul Ere 400 3,100 1,900 
ee 2,100 4,000 1, DET. 4pabsseheaceed6ue 100 1,000 1 
PL: GAwswents oheees 2,800 1,600 Cleveland ............+-. 300 700 600 
NRE ERT 500 800 PD REED. cccvcescepodece 100 300 1,400 
RED pebnsnetasececses 4,000 200 RD, ED conc cccsnscccvnes 400 600 400 








LIVESTOCK PRICES AT LEADING MARKETS. 

Following are livestock prices at five leading Western markets on Thurs- 

day, Aug. 16, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs om or oily hogs and roast- 


ing pigs excluded): 








CHICAGO. 


E, ST. LOUIS. 


OMAHA. 


KANS, CITY. ST. PAUL. 
Hvy. wt. (250-350 Ibs.) med-ch. . $11. 75@12. 55 $11.60@12.25 $10.90@12.00 $11.10@12.00 $11.25@12.00 


gly wt. (200-250 Ibs.) med-ch.. 11.85@12.85 12.10@12.60 11.50@12.10 11.26@12.20 
Lt. wt. (160-200 Ibs.) com-ch.... 11. 60@12. 85 12.20@12.60 10.75@12.10 11.15@12.20 
Lt. It. (130-160 Ibs.) com-ch.. 11.25@12.75 11.25@12.40 10.00@11.60 10.50@12.00 
Packing sows, smooth and rough. 10.50@11.65 10.25@11.00 9.75@10.90 9.75@10.85 
Sitr. pigs (130 Ibe down). med-ch. 10.75@12.25 9.00@11.50  ........... 10.25@11.50 
Av. cost and wt., Tue. (pigs excl.) 11.98-251 Ib. 12.04-222 lb. 10.75-287 lb. 11.41-243 lb. 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
GOoO-Ch. wccccccccccccccccccee 14,.00@16.35 .......... BE DOIE TOs cvccshess 
STEERS (1,300-1,500 LBS.): 
Choice ......ceeeeeeeesecesees 15.60@16.60 15.75@16.50 15.00@16.00 14.50@15.50 
ee cecececcsccccccccceeess 14.25@15.90 14.25@15.75 13.75@15.00 13.50@14.50 
,100-1,300 LBS. 
S Gholee me ye sanénnwess . Comni 15.75@16.75 16.00@16.75 15.00@16.35 14.50@16.15 
Se LeKkeewSdebeebebeeeeeess 14.25@15.90 14.25@16.00 13.75@15.00 13.50@15.15 
STEERS (950-1, 100 ae ds 
Choice . poet epreteentesnbosnne 16.00@16.90 16.25@16.75 15.50@16.75 15.15@16.25 
EEE AscteGbebsstsenserenksace 14.50@16.35 14.50@16.25 14.00@15.50 13.75@15.25 
a, end isa boi ees a 12.00@14.00 11.75@14.25 11.50@14.00 11.00@13.75 
ned odubut badness wowabe 9.00@12.00 8.50@11.75 8.50@11.50  8.25@11.00 
STEERS (FED CALVES AND 
paceman 750-950 LBS.) : 
scan eeeeeok eeeceees. 15.90@16.85 16.00@16.75 15.50@16.75 15.25@16.50 
Secnvcekewnsseyeune «-ee-. 14.50@15.90 15.00@16.00 14.00@15.50 13.75@15.50 
. DOWN 
=. (850 LBs sosoeeee i ...- 15.85@16.65 15.50@16.25 14.75@16.00 15.00@16.00 
pbengsen ahs wecceccecees. 14.10@15.85 14.50@15.50 13.50@14.75 12.75@15.00 
Common-med. .......--- poeens 8.50@14.35 8.50@14.50 9.00@13.50 8.25@12.75 
—. =. — e UP): cowast i ae 35 138.00@15.50 12.75@15.50 12.25@15.25 
GOOd 2. ccccccccccccccccccseses 5.85 11.50@14.50 11.25@14.50 10.75@14.50 
Medium ........... Seduswsceue . TOA. 15 9.25@12.00 9.50@12.75 8.75@12.75 
Unolce en weeccceccceeeses 12.10@13.00 11.25@12.25 11.25@12.50 10.50@11.50 
-pheabasoeeneeceeseessswes 9.50@12.10 9.50@11.25 9.50@11.50 8.75@10.50 
Common-med. .......-eseee0++ . 1.75@ 9.50 8.00@ 9.50 7.50@ 9.50 7.00@ 8.75 
Low cutter and cutter......... 6. 25@ 7.75 5.50@ 8.00 5.75@ 7.50 5.50@ 7.00 
BULLS (YEARLINGS EXC.): 
Beef Good-ch. ..... eeeceeeess. 9.75@11.00 8.75@10.50 9.00@10.00 8.75@ 9.75 
GeBREP ARNE, oc oct iescveccncess 7.25@ 9.75 6.50@ 8.75 7.50@ 9.00 6.50@ 8.75 
CALVES (500 LBS. DOWN): , 
Medium-ch. --. 10.00@14.00 9.50@13.00 9.50@13.50 8.00@13.00 
Cull-common 7.00@10.00 6.00@ 9.50 7.00@ 9.50 6.00@ 8.00 
VEALERS (MILK- FED): 
Good-ch. .....-seeeeeeceeee++- 16.50@18.50 15.00@16.50 12.00@14.00 11.00@14.00 
Medium ........+.+-+e++++-++- 13.50@16.50 12.50@15.00 10.50@12.00 8.00@11.00 
NO, ccc contseschscce 8.00@13.50 6.00@12.50 7.00@10.50 6.00@ 8.00 
SLAUGHTER SHEEP AND 
LAMBS: 
Lambs (84 Ibs. down) good-ch... 13.85@15.00 13.25@14.25 13.25@14.40 13.50@14.65 
Lambs (92 Ibs. down) medium... 12.00@13.85 11.50@13.25 12.25@13.25 12.50@13.50 
Lambs (all weights) Lay omy 8.25@12.00 8.50@11.50 8.25@12.25 9.00@12.50 
Yearling wethers (110 Ibs, reser 
medium-choice esececcees. 8.75@13.00 7.50@12.00 8.25@12.25 9.00@12.25 
Bbwes (120 Iba. down) med-ch. . 5.50@ 7.50 5.00@ 6.50 5.50@ 7.00 5.00@ 7.00 
(120-150 Ibs.) medium-ch.. 4 50@ 7.25 4.00@ 6.00 4.50@ 6.75 4.50@ 6.75 
Bwes (all weights) cull-common. 1. 75@ 5.50 1.50@ 5.00 1.50@ 5.50 1.25@ 5.00 


11.40@12.75 


14.90@15.85 
13.75@14.90 


14.85@16.00 
13.75@14.85 


14.85@16.15 
13.75@14.85 


11.75@13.75 
9.00@11.75 


14.50@15.50 
13.50@14.50 
8.50@13.50 


12.25@14.25 
11.00@13.00 
9.00@12.00 


11. 


: ee’ tated mm 
8 28 Ssgagxs 
S 88 885988 

oo 


¥ q 
222 29 oo 
® 
~ 
wo 
2 


18.25@14.50 
12.25@13.25 
10.09@12.25 


9.00@12.00 
4.50@ 6 25 
4.25@ 6.25 
1.50@ 4.5) 
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THURSDAY, AUGUST 16, 1928. 






Cattle. Hogs. Sheep, 
7,000 16,000 47 
3,500 5, te 
1,500 10,000 9,500 
000 10,800 2,509 
,800 5,400 4,000 
1,200 6,000 500 
3,000 1,800 1,500 
Oklahoma DE pecoxnd aun 700 700 
ae 2,700 700 ‘ 
eee 600 600 be 
EE sk nic Satu aseen Sn 300 1,000 um 
RED. 5 cin ch cnawadin 100 700 4 
i eee sta e% ences 300 1,400 ow 
Indianapolis ............ 800 5.000 Ww 
ED in o'v0'05s 0 d0-eAms 100 1,800 $0 
CUAIMAET .. 5.53.5 05s5e 600 3000 ow 
ae eiadiek 200 800 sd 
EL nna walcabanecigh 400 1,400 ™ 
DUNE 6554s b60p scence 100 500 = 
WER Visa ctakssweass cc 100 400 m 
FRIDAY, AUGUST 17, 1928, 
Cattle. 
Wonee: ov keds escedcdek 2,000 ry ab 
I HUT is dis hho date 1,000 4 ’ 
IN eco sc ose ccuest 8008, A 
OST SR SR te 1,000 8, 4 
OO 3 2 ime 
ME bas dice xcuecs 800 7, re 
Se a 1,000 1 
Oklahoma City 1,100, 1, ” 


E 
eeseseeges2seesss3 
Ps 


Fort Worth 


Milwaukee 200 

Denver .. 6 300 um 
WOMBAT G55 5 26x accu oc 3001, 1 
Indianapolis ............ 7005. Le 
PUMMIRD os 0.05850 sed pote : 200 
EE w ssak vtech ss 600 2 1,900 
RE ie cots bin Sk 2001, "wo 
NE 6 case aes conct 100 f 


SLAUGHTER REPORTS 


Special reports to The National Pro 
pend _ number of livestock slaughtered at the 
ollowing centers for the week end ugust 
1928, with comparisons, —7 i, 











CATTLE. 
Week 

ended Prev. a: 
Aug. 11. week. 1927, 

COD cua aiavcesasac ak 17,066 22,128 
Kansas City ............ 20,934 19,461 4 
ME 2hebss boconcon bcs - 13,599 12,999 19.66 
Be RRR i a A 12,199 16,549 14,998 
ORE IEE ROI. 8,697 6,938 9,788 
Sioux City 4,958 7.0% 

Wichita ........ 2208 = 
Fort Worth . 8,304 6.206 
Philadelphia . 1,101 1,67 
Indianapolis .. 1,493 4.927 
ER ree es 1,186 1,288 1,316 
New York & Jersey City 8,982 8,285 9,327 
Oklahoma City .......... 1026 3,174 «5.995 
MAO oo con cc ccece 3,602 3,369 ..,, 
ER an adckeenskbasce 109,999 112,345 135,90 
HOGS. 

SND > + ions deecvesane 69,300 94,000 103,90 
Kansas City ............ 16,799 21,732 ny 
a RSP Ree page beater 30,544 32,681 069 
eg pipette 17,863 17,626 27,88 
BE See ss 3. oh ves os 16,073 15,648 20,656 
AOR MIR fs cine vind clean g 17,356 22,368 23,408 
ON ha. os accceeses 4,792 65,138 ..., 
Wort Werth «........... 4,443 4,224 338 
Philadelphia ............ 11,314 11,865 15,84 
EE Since ddséucees 10,380 13,448 18,32 
a eee 9,008 1,288 10,321 
New York & Jersey City 36,467 37.151 40,2 
Oklahoma City .......... +226 4,711 1,98 
EEA © 6cessbeveuccee 16,384 19,049 tase 
ORDA. skcwicsanincaceoen 268,949 300,929 318,850 
SNDEND 555% ose sdess once 51,024 60,155 
Kansas City 25,682 20,759 

a SSS ee 39,189 
St. Louis .. 15,339 14,810 
St. Joseph . 17,610 12,940 
Sioux City 2,386 3,568 
Wichita ..... 1,378 
Fort Worth 2,006 2,689 
Philadelphia 5,368 4.588 
Indianapolis ............. 1,112 1,449 2,801 
Ne 8 aR Ee BON 3,955 4,538 4,58 
New York & Jersey City 57, ois 56,694 54,007 
Oklahoma City .......... 270 BS 

Cincinnati ..... senuaeeon 2, 464 1,627 
Weal use ateoreenes .219,499 214,557 216,858 


BUFFAL®@ LIVESTOCK IN JULY. 
The receipts and disposition of a 
stock at Buffalo, N. Y., during J 
1928, were as follows: 
Receipts ....... 30,088 27.217 45, sa 


Shipments ......... 22, 
Local slaughter..... 2 770 4,871 19,260 











local bute 




































































































on, august 18, 1928. 
2 
PACKERS’ PURCHASES 

heep, of livestock packers at principal 
7,000 eaters for the week cated, Bangg —_— il, 
7,000 1928, with com reported The 
9,500 National Provisioner as follows: 

rr CHICAGO. 

ln Cattle. Calves. Hogs. Sheep. 

wees armour & CO....... 4,475 2,126 3,800 16,781 

660 Rett & 00.....-.. 4,234 2,596 3,400 18,444 

200 Morris & C©0........ 2,393 794 «4, 5,442 
2,000 Wilson & CO....... 8,650 1,012 5,100 10,441 

600 Anglo-Am- Prov. Co. 729 sees cece oeee 

300 @. H . Hammond Co. 1,233 600 

800 Libby, McNeill & 

_ Libby sseeeeeeeee 352 . . . 

4 Brennan Packing Co., 6,300 sie Miller & 

600 Hart, 3,600 hogs; Independent Packing Co., 600 

0 hogs; Boyd, Lunham & Co., 1,000 hogs; Western 

Packing & Provision Co., 8,900 hogs; Roberts & 
oa Qake, 4,100 hogs; Agar’ Pkg. Co., 3,300 hogs; 
others, 24,600 hogs. 
Sh Totals: Cattle, 17,066; calves, 6,528; hogs, 
10,040 (9,300; sheep, 51,108. 
in KANSAS CITZ. 

500 Cattle. Calves. Hogs. Sheep. 
amour & Co...... 2,774 1,218 1,390 3,583 

70 Cudahy Pkg. Co....- 3,384 922 2,684 6,795 

Fowler Pkg. Co 460 vee 
1400 Morris & ©0........ 1,946 504 «1,342 ~=—-1,980 

4 Swift & Co........ 908 1,080 7,125 4,079 
210 Wilson & Co....... 8,810 1,069 2,722 4,157 

‘” Local butchers...... 600 169 1,536 1038 
1,000 
4 eae 15,882 5,052 16,799 20,697 

i) OMAHA. 

bd Cattle and 

Calves. Hogs. Sheep. 
; armour & Co............ 8,358 6,373 8,946 
Cudahy Pkg. Co.......... 8,173 7,390 10,956 
BME. OB. ..sccccesee 605 =: 55,538 ha 
isioner MOR a5s <s'05'sn ce - 745 2,816 4,410 
at the BE B00. oc csc cscvcses 2,949 6,435 11,795 
ust i, Eagle Pkg. Co........... ‘ 21 kaos sees 
lassburg, M. .........0 10 
—. B r enn open ae 4 
Mayerowich ya 

Cor. Omaha Pkg. Co.......... 20 
week, J. Rife Pkg. Co......... 14 
192%. J, Roth & Sons........... 51 
27,471 So. Omaha Pkg. Co...... 54 
31,333 Se PER, CO. ..cccccce 279 
19,661 cere Pig. — Serer ise 
14,208 Nagle BW. OO... ccccccece 
9,788 Bsiisociwews 302 ‘ 

7,0%4 Mien & 00.........0006 270 RUS. 

Vaan Other buyers ........... ate 28,269 
6,208 
1.0 Total 12,041 56,321 
ri rr : E 36,107 
od ST. LOUIS. 

925 Cattle. Calves. Hogs. Sheep. 
a Amour & Co 1,652 818 1,183 3,482 
135,880 Swift & Co........ 8,031 1,945 2,138 5,802 

Morris & Co........ 2,089 Os .:. 23276 
peal Pkg, Co... 1068. 0535 Se 8. 
108,900 All others ......... dant 1,852 12,382 2,116 
19, 
Py ME Sasadss.2csh's 12,199 4,773 17,863 13,6 
Py ST. JOSEPH. 

sf Cattle. Calves. Hogs. Sheep. 

3,38 1 390 7 8,040 11,606 
15,8417 Armour & Co. ...... 1,924 456 4,855 3,580 
18,329 Morris & Co. ...... ,823 217 +=2,969 + 2,133 
10381 ep 2,820 202 9,350 4,232 

i Se 9,957 1,669 25,214 21,551 
318,889 SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 

155 Amour & (Co...... 1,977 145 5,797 1,155 
4 Cadahy Pkg. Co.... 2'078 154 6,766 1'371 
32518 Swift & Co......... 1,354 142 38,605 1,099 
4810 Smith Bros. ....... 18 9 cone 
1290 Local butchers 92 15 éxinte 

358 Order buyers ...... : 1,918 36 19,721 

= ee 7,437 501 35,898 3,625 

s OKLAHOMA CITY. 
ue Cattle. Calves. Hogs. Sheep. 

td MIO. 5 as oe 1,087 680 1,391 318 
&:00........< 1,688 592 1,368 150 
— Other b 
088 » ae iadne 84 eA 467 sivdis 
ee 2,754 1,272 3,226 468 
ULY. ST. PAUL. 
f live- Cattle. Calves. Hogs. Sheep. 
; July, ont & Oo....... 2,400 2,592 4,028 1,860 
4 ’ Herts Rind Co.. 408 1,085 I netic atts 
Swift & A... 3,673 3,852 5,480 2,797 
5 eae Calted Pkg. Co.... 1,025 168 .... 5 
6 24,002 Pose eececcees 706 see 5,285 


14,743 












6 & Son.. 


A. Sander Pkg. Co.. 
J. Schlachter & 
J. & F. Schroth Co.. 





Vogel & Son....... 
WORE cssesicestica 2,150 985 
MILWAUKEE. 
Cattle. Calves. 
Plankinton Pkg. Co. 1,495 2,087 
uu D. B pate ee 58 sees 
R. Gumz & Co..... 137 28 
Armour & Co....... 625 859 
N.Y.B.D.M.Co., N.Y 17 Por 
CO a ee 329 260 
BOD ccaccsctaces 251 Pris. 
WE Kia cnsseweus . 2,912 912 3,282 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co..... 1,225 647 
Dold Pkg. Co....... 424 40 
Wichita D. B. Oo... 15 Sees 
Dunn-Ostertag ...... 58 eees 
Keefe-LeStourgeon 54 
WOE  Seecesnes coe 1,976 687 


INDIANAPOLIS. 
Cattle. Calves. 








Outside buying - 1,244 2,479 
Kingan & Co....... 853 809 
Indianapolis Abt. Co. 1,147 tI 
Armour & Co...... 477 65 
Bell Pkg. Os....... 83 ee 
Brown Bros. ...... 76 26 
Hilgemeier Bros. .. .... sere 
Schussler Pkg. Co.. 26 — 
Riverview Pkg. Co.. 12 war 
Meier Pkg. Co..... 90 10 
Indiana Prov. Co... 21 1 
Art Wabnits ...... 11 61 
Maas-Hartman & Co. 26 5 
Hoosier Abt. Co.... 14 cove 
Miscellaneous ...... 447 90 
WO ceccchensene 4,527 3,557 
RECAPITULATION. 


15,465 


Hogs. 
3,464 


77 
“ik 
17 
3,669 





Hogs. 


4,079 


wees 





9,076 


Hogs. 
17,131 
9,452 
257 
1,356 
“200 
"308 
158 

26 
307 


"547 
30,037 
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1,515 


Sheep. 
1,023 


50 


"199 
7 





1,279 


Sheep. 
1,676 


“846 


5,683 


Recapitulation of packers’ purchases by markets 
for the week ended August 11, 1928, with compari- 





sons. 
OATTLE. 

Week 
ended 
Aug. 11 
NONE? 60.5: uccnayeodess ,066 
Sa 15,882 
M. Wee senaccesevites 12,041 
> aa a ee 12,199 
le EE C6 Seiciwlary.tidia se 9,957 
OS ee 7,437 
Oklahoma City .......... 2,754 
Indianapolis ............ 4,527 
CO ree 150 
Milwaukee ........ Pere 2,912 
WIE 6% 's.gsad Gamndianece 1,776 
Bhs DD vecesceasecdees 8,500 
MOND vised cas Wicedaeees 97,201 

*Includes calves. 

HOGS. 
NE Ss sNews cdwa aca €9,300 
oo a 16,799 
GE eb nescctontes neces 56,321 
Ne eee Re ewis-<'e-4 17,863 
SE ES 25,214 
IE AI 55.5. 6Sciaseid. 00 35,898 
Oklahoma City .......... 3,226 
Indianapolis ............ 30,037 
| RPE eee 465 
MERWRURGS o.oo ccccccccss ,669 
MEE £Us stack exuen eas < 9,076 
Wr IN cece ceeeaneie. 14,743 
OGRE. 6 08S Lae ant bs 297,611 
SHEEP. 

ee. eee 51,108 
TBD GR ow ccccetaaes 20,697 
NEL 6.45 aicvacevin ae tenes 36,107 
Se ee re 13,675 
Gy SUE, ais owed hdeaine 21,551 
Rios Cy. oss aincese'esc 625 
Oklahoma City ......... 468 
Indianapolis ............ 683 
Cincinnatl «2 .c.ccccey +... 1,515 
MRRWIIND so ee ciccks cee 1,279 
WORE © ccc weccccescces 1,697 
Gi WUE Rccacccuresevece 662 


Total 
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CHICAGO LIVESTOCK 


Statistics cf livestock at the Chicago Union 
Stock Yards for current and comparative periods 




































are reported as follows: 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 6....10,040 1, 29, 14,975 
Tues., Aug. 7 7,171 2,732 21,579 969 
Wed., Aug. 8...10,927 2,226 16,192 620 
Thur., Aug. - 7,821 2,868 18,345 12,492 
Fri., Aug. 10..... 1,503 1,136 8,653 10,501 
Sat., Aug. 11... 300 200 2,000 2,000 
Totals this wk...37,771 11,084 96,434 > 
dened "214 9,488 118,903 71,810 
Year WSs scans 56,375 10,415 130,586 75,653 
2 years ago ....57,062 11,377 107,024 83,483 
Year’s receipts to Aug. 11, with comparative 
totals: 
——july. -Year———- 
1928. 1927. 1928. 1927. 
Cattle ..... - 54,998 104,403 1,429,792 1,717,439 
Calves ...... ° x 506, 454,553 
pT rere 150,472 252,007 5,612,356 4,796,369 
ree 105, 129,904 2,067,128 2,152,932 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 6.... 3,439 woes - ake 2,081 
Tues., Aug. 7.... 1,812 1 6, 1,859 
Wed., Aug. 8.... 2,624 awe 4,287 748 
Thur., Aug. 9... 2,277 6,127 2,974 
wm, Ang. 26.... Ce 1 6,710 3,193 
Sat., Aug. 11.... 100 1,000 1,000 
Totals this wk.. .11,065 2 36,776 11,855 
Prev. week ...... 12,333 8 38,531 15,941 
Year ago... -16,152 425 36,486 12,006 
2 years ago . - 16,794 315 25,578 24,251 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

Week ended Aug. 11. 7. 10 $10.85 $ 6.35 $14.95 
Previous week ...... 4.95 10.65 5.90 14.85 
WEE. So ee swesedes ses 11:80 9.05 6.00 14.00 

) A re 9.65 11.60 6.50 13.75 
are 12.40 13.25 7.00 14.90 
TE: Secs eacdevenes 9.70 9.20 7.10 13.45 
WUE hes ox gedaan 10.70 7.50 6.75 12.95 
Avg. 1923-1927 ..$10.85 $10.10 $ 6.65 $13.80 


SUPPLIES FOR CHICAGO PACKERS. 


Net supply of beg ag Hog and sheep for pack- 
ers at the Chicago S 


Cattle. Hogs. Sheep. 
*Week ended Aug. 11..... 26,700 59,600 51,700 
Previous week .......... 28,881 80,372 55,869 
BEE dhcciccccveccnavesees 40,223 94,100 63,647 
pe Oh Oe eee 40,208 81,446 59,232 
ME hve aio doves obdabs be ceees 40,746 80,272 61,408 
LOPS rrr rere or 36, 149 119,149 52,994 





*Saturday, Aug. 11, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with com g0D8: 








rung, 
No. gt. ——Prices—— 
received. lbs. Top. Avg. 
*Week ended Aug. 11. ae 245 $12.00 $10.85 
Previous week ...... 118,903 241 11.60 10.05 
_ Se ee er 0,586 252 «11.05 9.05 
SEE cervin'se cou ewee cme 107,024 272 13.85 11.60 
SEER UN oh cece eececvene 101,624 246 14.30 13.25 
REN ree 151,087 243 10.20 9.20 
TE o ciicie eevee eetes 151,343 243 8.85 7.50 
Avg. 1923-1927 ..128,300 253 $11.65 $10.10 





*Receipts and average weights for week ended 
Aug. 11, 1928. 


HOG SLAUGHTERINGS. 


Chicago packers’ hog slaughterings for the week 
ended Aug. 11, 1928. 





Armour & Co. ........ Co eccvescveseccccs 3,800 
ANBlO AMOTICAN ..nccccccccccecse esecdece anes 
NIN 65.65 ain o's 66eeeveceaiesnsabeds 3,400 
Bhomamond Oo. ....ccccccccccccccccnccccvcs 600 
WORN OO. ow cccccccccccccccccccccccces 4,000 
Wiliam Ge G0. 2. ccccccccscccevescccccccses 5,100 
PI va. vives bch cbc eveveyvégececce ,000 
Western Packing Co. .......ceeeeeeeeees 8,900 
Ro We OGRE oi veveveces tesecegeemnae 4,100 
PETTUS 6 conccdivecccccocccesettee 3,600 
Independent Packing Co......... eecesdenut 600 
Brenman Packing Oo. .....ccccccccccccccce 6,300 
ASAP PACKING OG. 2... ccccccccsccccsccccsces 3,300 
Others ...... Sie WVesCewqeerewesedsceccceees 600 
ie as <p ew ia BE ROU eased 80000 0000 0c” Gn 
Previous week ........ccccccccececcees +++. 94,000 
TORE GOB icc ccccccscce Cece cccccccccccones 103,900 
SEE 8 ca aay och eae idiikmhieaencuhen es eaee 88,700 
1925 ..... beccce ecvcecssvesesoosegccesises § 


(For Chicago livestock enleus see 
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and self-adjusting to uneven surfaces. 
Write for Samples and Prices 


E. J.Wirfs Organization, Inc. 
113 South 17th St. 
St. Louis, Mo., U. S. A. 
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SA ~~ 
‘ @ ® 
Ready to ship — all crated iter’ Refrigerating 
in our stock rooms 
e A pe 
and Ice Makin Dh 
g Wash., 
storage 
cost Wl 
Plants ono 
The : 
house 
for the contract 
plant. 
A col 
Meat Products Industry a i 
- P 
Horizontal i 
Compressors planniny 
8 Tons in Child 
c . Barro 
apacity storage 
and up The | 
~ Evansvi 
Vertical construc 
Maybe you have had -that all-too-common experi- Compressors The | 
ence of realizing suddenly that you had to buy cold- Tenn., is 
storage doors quickly, for replacement, alterations or 1 to 60 Tons durage 
new construction. Next time, keep in mind that our ag 
stock rooms hold thousands of doors of the sizes Complete Data Promptly Furnished built on 
and specifications most used, ready for shipment on the Galt 
a moment’s notice. Storage makes quantity produc- i ; cs “aaa 
tion possible. Quantity production effects savings The Vilter Manufacturing Co. ie noes 
that go into extra quality. You gain every way. a . . for th 
Ask for our stock list. 806-826 Clinton St. Milwaukee, Wis, Se 
Jamison Cold Storage Door Co. EST. 1867 the buil 
Hagerstown, Md. U. S. A. The J 
———! Co, Wa 
the cons 
storage 
The — 
“4 Warehov 
Wirf PATENTED = con 
7 ia t., to 
AIRTITE’ GASKET ° 
—will save ice Haines ( 
age plan 
The one simple, practical and eco- The fir 
nomical method for making re- at DE 
frigerator and cold storage doors has beer 
air tight. Saves money; lasts for ment, 
years; provides lower and more The § 
uniform temperature. Comes in ~ acquired 
five standard sizes to fit any door. ae x Co. and 
E to Appl ee + 
asy to Apply Fire d 
Anyone can tack it on. Made with an LUSE-STEVENSON Co. of the F 
insulating cushioning core enclosed by a 307 No. Michigan Ave. Chicago, Ill. Ariz, T 
rubberized covering. Flexible, resilient, -———| 



































for the \ 
PACKER, SAUSAGE MAKER, RENDERER ¥ 
AND BY-PRODUCT MANUFACTURER 


Ammonia or Carbon 
dioxide systems of 
refrigeration 
Write for Bulletins 
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Ice and Refrigeration 


ICE NOTES. Cold Storage Co., Loveland, O. A con- FROZEN POULTRY IN STORAGE. 
A permit has been issued to the tract for the work has been let. Cold storage holdings of frozen 
Western Cold Storage Co., Wenatchee, Initial steps toward a survey of the poultry on hand August 1, with com- 
Wash. for the construction of a cold entire valley to ascertain the advisabil- parisons, are reported as follows by 
sorage plant. It is expected that the ity of erecting cold storage plants have the U. S. Bureau of Agricultural Eco- 
cost will be in the neighborhood of been taken following a meeting of the nomics: 
$500,000. Harlingen Chamber of Commerce, Har- Aug. 1, 


: lingen, Tex. 
The Mempis cod enorage Ware. ‘The Illinois Power & Light Co. is 
et tor ri remodeling of its erecting a cold storage plant in Nash- 
pat the Service Ice & Storage Co. i SENS SS SEE 
" my ae e Service Ice orage Co. is ,829, ,608, 808, 
A cold ous plant Ps being ae planning a cold storage plant in —— 
in Victoria, 4ex., tor the Hl ole- Waycross, Ga. PRODUCE IN COLD STORAGE. 
sale Produce Co. wie é _The Sun Ice & Cold Storage Co., Sun Cold storage holdings of butter, 
The West Texas Utilities Co., is City, Fla. has been incorporated with cheese and eggs on August 1, 1928, 
planning to erect a cold storage plant a capital stock of $50,000 by G. E. with comparisons are reported as fol- 
in Childress, Tex. Adams. 


A “ lows by the U. S. Bureau of Agricul- 
Barron & Smith are erectingia cold | Cowie and Drury will erect a cold tural Economics: 


storage plant in Columbus, Ga. storage plant in Halifax, N. S., Canada, Aug. ‘, Aug. 1, 6-¥r. AV, 
The Evansville Ice & Storage Co., bat oe egy set Ice Co. Guthrie, Butter cream- : i ye 
Evansville, Ind., has authorized the e New Sta CO NO». IEEE, Ty 120,327,000 145,147,000 124,253,000 


enstruction of a cold storage plant. Okla., is planning an ice and cold stor- 


age plant to cost $65,000 with machin- -vo+ 72,025,000 61,001,000 65,893,000 
The Standard Ice Co., Knoxville, ye Pp $65, Cheese, Swiss... 4,580,000 6,872,000 5,402,000 


° A ° Cheese, brick 
Tenn., is planning the erection of a cold The new plant of the Terminal Ice _#md Munster.. 2,330,000 1,964,000 2,186,000 


storage plant to cost $150,000. = sir a Co., es Ore., pr a 1,458,000 2,035,000 1,470,000 
A cold storage warehouse will be been placed in‘operation. It was erected Cheese, all other 8,270,000 9,975,000 8,418,000 
built on 39th St., Galveston, Tex., by at a cost of about $200,000. 7 oe eee wittee Bee 


Eggs, frozen.... 81,606,000 81,418,000 49,492,000 
the Galveston Ice & Cold Storage Co. i 


a 
es ee eee eee BOSTON MEAT SUPPLIES. PHILADELPHIA MEAT SUPPLIES. 
Chelan Fruit Growers, Chelan, Wash., Receipts of western dressed meats Receipts of tern dressed t 
for the construction of a cold storage : Sips Cr western Cressec meats 
warehouse to cost $60,000. Work on and slaughters under federal and city and local slaughters under city and 


en inspection for the week ended Aug. 11, federal inspection at Philadelphia, Pa. 

the building has started. 1928, with comparisons, are officially for the con ended Aur. 11 1998 ” with 
e 4 ’ ) 

The Apple Growers Cold Storage reported as follows: comparisons, were as follows: 

(o., Watsonville, Calif., has plans for Week Cor. Week Cor. 

the construction of a one-story cold ended Prev. = week, ended Prev. week, 


Western dressed meats: . week 1927. Western dressed meats: Aug. 11. week. 1927. 
storage warehouse to cost $250,000. Steers, carcasses 2,03 2,180 : Steers, carcasses 1,974 1,957 i 


* . * Cows, carcasses a 1,411 " Cows, carcasses 6 807 

The Terminal Refrigerating and Bulls, carcasses 103 Bulls, carcasses 288 
Warehousing Corp., Washington, D. C., Veals, carcasses 884 38 903 Veals, carcasses ; 1,058 

; Wai Lambs, carcasses z 13,159 G mbs, carcasses 7 x 
will construct a building at 1147 E. Mutton, carcasses ... 930 683 190 Mutton, carcasses .... 1, 1,036 1,328 
St., to cost about $45,000. Pork, Ibs. 56, 246,830 : Pork, Ibs. Pian eae 290,089 287,916 245,149 

° ° : 1 : 

The Centile Bros. Packing Co., Gai, laushters ; 1,288 1, “ee fa. t 1,101 

Haines City, Fla., will erect a cold stor- ‘ 1,305 


age plant to cost about $100,000. 955 4 
The five-story cold storage warehouse 
at 22 East Austin Ave., Chicago, IIl., 


has been sold by Clarence A. Parlia- 
ment, 


The Serv-Ice and Storage Co., has For Sausage R 

acquired the Madison Ice & Storage ' 

Co. and oe Logan Ice & Storage Co., x4 4 Ck 
ates NA, 


Fire destroyed the cold storage plant ; 
. the oo Produce Co., Phoenix, 8 ® 

iz, The loss is estimated at $40,000. R frig tl 

A contract has been awarded by the € era on 
St. Petersburg Cold Storage Co., St. 
Poort ee ~_ a _ —- Provides a low, even temperature, 

in St. Petersburg and a similar i ‘ p 

unit in Clearwater, Fla. The cost will + : with greatest economy and reliability. 
be about $300,000. Used by prominent packers every- 


The Tampa Union Terminal Co., a3 ears. Machin 
Tampa. Fla., has been organized to statins ; where, for over 40 es - 
construct a large cold storage plant to of all sizes and types, to suit any re- 
cost about $3,000,000. quirements. Write for illustrated 

An expansion and improvement pro- bulleti 
stam to cost $250,000 is planned by Cts. 
the Watsonville Ice & Cold Storage Co., 
Watsonville, Calif. 

John Erck is planning the erection 


of a cold storage plant in Driscoll, 
Tex. 











_ A cold storage plant will be erected 

by oll, Tex., by John Erck. ICE MACHINERY SUPERIOR “SINCE TID 
msive improvements are planned 

to the plant of the Loveland Ice & 
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Cash Provisions -Beef - Etc 
Central ‘Uture Provisions - Grain % Cotton 


6889 Members Chicago Board of Trade 


Daily Price List Sent on Request 

























New York Office W ee 
New York Produce Exchange J. C. wl. ood & Co. 
105 W. Adams Street BROKERS ——“Thicace 











Packing House Products 
Oldest Brokers in Our Line 











Wd fake & Company. Suz, 


Brokers, Importers and Exporters for the 
Pacific Coast Market 




















eless Beef—Ref. ork 
Quick Reliable Service Provisions, Fats, Oils and all By-Products 
~*~ SEATTLE, WASH, All Codes PORTLAND, ORE. 
ee) 
—_—_—$—_—————————————— surmise eaaeeeeeal 
JOHN H. BURNS CO H. 0, GARDNER F. A. LINDBERG 
-., Broker 
Export Packing House Products _ Domestic GARDNER & LINDBERG 
407 Produce Exchange, New York City Mechanical, El 


Member New York Produce Exchange 
Cable Address: “Jonburns” 

















ectrical, Architectural 
SPECIAL’ Packing Plants, Cold Storage, Manufacturing 
Installatio: 


Plants, Power ms, Investigations 























Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Bd.) 1184 Marquette Bidg. CHICAGO 
Rep., Wynantskill Mfg. Co., Stockinettes, Troy, N. Y. 

——— 

ry en H. P. Henschi R. J. McLares 

H. L. WOODRUFF, INC. we lpn’ an 

Binet 2 HENSCHIEN & McLAREN 
Live Wire Brokerage Firm Architects 
448 W. 14th St. New York City 1637 Prairie Ave. Chicago, Ill. 


Telephones: Cheisea 7996-7997 
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PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
sao 























C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bldg., Cincirnati, Ohio 


Provisions, Oils, Greases and Tallows 


Offerings Solicited 








a 


L. V. ESTES INCORPORATED 


Industrial Engineers 





Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 


4753 Broadway Chicago 





























Main Office 
140 W. Van Buren St. 
CHICAGO, ILL. 
All Codes 


E.G. Jaws Commannr 


PROVISION BROKERS 


Branch Office 
148 State St. 
BOSTON 
Cross Code 





Tallows, Greases, 
We specialize in taking 
care oi the require- 
ments of buyers located 
all over the United 
States and Canada. Of- 
ferings telegraphed 
promptly on receipt of 
inquiries. 


Beef, Provisions, Packing House Products, 

Fertilizer Materials, Bone 

Materials, Animal Feeds, Whale Guano, 
Bird Guano 





We trade in Domestic, Canadian, European, 
Australian, New Zealand and South 
American products on 
brokerage basis. 


On request, our com- 
plete provision, fresh 


meat, packinghouse 
products, tallow and 
grease daily market 


quotation sheets will 
be mailed to any mem- 
ber of the trade free of 
charge; also our period- 
ical market reports. 








—<—<$<$<—<—— 
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Chicago Section 


gE. S._ Urwitz, general manager, 
Dryfus Packing Co., Lafayette, Ind., 
was a Chicago visitor this week. 


R. S. Sinclair, president, T. M. Sin- 
dair & Co., Ltd., Cedar Rapids, Ia., 
transacted business in Chicago this 
week. 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 21,044 cattle, 6,410 calves, 
3,375 hogs and 44,932 sheep. 


John W. Hall, the well-known Chi- 
cago broker, is taking a vacation 
through the Northwest in a motor car. 
Just how long he will be away depends 
on how good the fishing is, it is said. 


W. F. Richmond, of the D. W. Gal- 
lagher brokerage firm, is away from 
the city making an extended trip in 
his new Cadillac. In addition to sizing 
up the corn and hog situations, Mr. 
Richmond is calling on packers. 

J.C. Hormel, vice-president and gen- 
eral manager of Geo. A. Hormel & Co., 
Austin, Minn., took time from his 
newly-acquired functions as a proud 
father to run into Chicago this week 
fora round of golf with Bert Cross. 


Provision shipments from Chicago 
for the week ended Aug. 11, 1928, with 
comparisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Ibs.. .20,688,000 20,900,000 18,012,000 
Fresh meats, lbs...31,029,000 30,297,000 31,823,000 
EP 5,025,000 6,000,000 4,682,000 


Farl F. Harrington has been ap- 
pointed superintendent of the oleomar- 
garine department of the Chicago plant 
of Armour and Company, succeeding 
Thomas Frawley, resigned. He is well 
qualified for his new position by almost 
ten years’ experience in the oleomar- 
garine division. 

Jef T. Gibbons, veteran packing- 
house executive and former general 
manager of the Houston Packing Co., 
Houston, Tex., ran into Chicago this 
week from his home in Hollywood, 
Calif, to renew his acquaintance with 
old friends in the industry. Jeff has to 
sniff the scent of the Yards just about 
80 often. He can still tell them how to 
“buy right” and “sell right.” 


Randall E. Burns, a director of the 
Brennan Packing Co., Chicago, was 
killed in an automobile accident in 
Northern Wisconsin a few days ago. 
Mr. Burns was returning from his va- 
cation, and in attempting to pass a 
car collided with another car coming 
ftom the opposite direction. He was 
% years old and had a promising 
tareer ahead of him in his chosen field. 











W. 8. Fraser, manager of the Tittle 
Brothers Packing Company branch, 
n, Wis., visited Tittle Brothers 
yards’ office on Tuesday, making 

Use of the Royal Airways daily service 
“tween Chicago and Madison, this giv- 
ig him a full day to visit various Chi- 
“go plants and getting him back to 


his family for the evening meal. He 
expects to take advantage of this spe- 
cial service each week hereafter. 


George C. Daniels, for many years 
connected with the packing industry 
in Chicago, died on August 16 at the 
home of his brother, Joseph A. Daniels, 
of Lake Bluff. Mr. Daniels was born 
in Chicago 59 years ago and was con- 
nected with Morris & Co. for 28 years 
and had been with Armour and Com- 
pany for the last six years. He is sur- 
vived by his mother, a son, George 
Daniels, Jr., his brother, and three 
sisters. 


M. R. Roberts, formerly head of the 
advertising department of Milprint 
Products Corporation and Milwaukee 
Printing Company, has been named 
manager of the meat merchandising 
division. The new. division, while still 
in its swaddling clothes, promises to 
develop into a husky infant in the very 
near future. Mr. Roberts has been 
succeeded as head of the advertising 
department by J. Allison Cormack, 
well-known advertising man. 


E. H. Meyer this week opened offices 
in the Real Estate Savings Building, 
Pittsburgh, Penn., where a brokerage 
enterprise will be conducted for the 
handling of products incidental to the 
meat industry and affiliated lines. Mr. 
Meyer for the past eight years has 
been actively associated with the 
packinghouse industry in the Pitts- 
burgh district. He will handle the 
complete packinghouse line, in addition 
to beef casings, hog casings and sheep 
casings. 

——4—-- 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers for the 
week ended Aug. 9, 1928, with com- 
parisons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 


Week 








ended Prev. week, 

Aug. 9 week, 1927. 
OWOME. SNe sic sicawarcavesia $12.00 2.15 $ 9.25 
ee A re ee ee 11.00 11.50 8.00 
EES re ae 11.00 10.50 8.00 
ee ae ae 11.00 10.00 6.75 
oP eee 9.75 9.50 6.50 
Le | rere 9.00 9.00 “or 
a ee 9.50 9.50 
DE bce nbccewaees 9.75 10.00 
DORN nko 6 ates ewe eee 16. * $14.25 
Montreal 5 2.50 11.00 
Winnipeg 13. . 10.00 
Calgary ..... 4 8.50 
Edmonton J A 8.00 
Se Rae 9.00 10.00 6.00 
SE GT oS dk ba ooaes 11.00 11.00 8.00 
po ee ire 11.00 11.00 sae 

SELECT BACON HOGS. 

DONG a 0nscsakie cnet $14.00 $13.95 $11.40 
OI ee 14.00 13.50 11.35 
WEE occ evi eeeec en 13.50 13.00 11.35 
ae, SEE are 13.00 12.40 10.85 
SER EL TOOL TE re 13.50 12.85 11.25 
By GE. San vananouds 13.35 12.85 0.85 
MOONEE GOW ccccesiecias 13.40 12.90 11.25 
Saskatoon 3. i esee 
ree E . $15.00 
Montreal -00 5.00 13.00 
Winnipeg 2.2 H 13.00 
Calgary .... s f 11.50 
Edmonton .. A x 11.00 
Pr. Albert . y eae 10.50 
See 11.75 14.00 2.50 
eee 11.00 11,25 





TRADE GLEANINGS 


The Union Oil Mill Co., Monroe, La., 
will construct an addition to its plant 
to cost $17,000. 

A new dry rendering system has 
been installed in the abattoir of the 
Benz Co., Batesville, Ind. 

Improvements to cost $50,000, includ- 
ing new buildings and equipment, are 
being made to the plant of the Pine 
Bluff Cotton Oil Co., Pine Bluff, Ark. 

The Buckeye Cotton Oil Co., Cincin- 
nati, O., has purchased the real estate, 
plant and other physical assets of the 
Gulf Cotton Oil Co., Montgomery, Ala. 

The new plant of the Montgomery 
County Packing Co., near Dearing, 
Kan., is rapidly nearing completion and 
will be placed in operation in the near 
future. 

Meats valued at $35,000 were de- 
stroyed in a blaze which partly wrecked 
the branch of Jacob E. Decker & Sons 
Co., Dallas, Tex., recently. Damage to 
building and equipment amounted to 
about $20,000. 

A new packing plant to replace the 
one destroyed by fire recently will be 
built by the Inland Meat Co., Wenat- 
chee, Wash. The new plant will be of 
brick and concrete and will be con- 
structed on the site of the old one. 

The Southern Cotton Oil Co., New 
Orleans, La., has purchased the proper- 
ties of the Empire Cotton Oil Co. The 
Empire oil mills are all located in 
Georgia and in the following cities: 
Atlanta, Cordele, Dublin, Madison, 
McRae, Valdosta and Vienna. 

Swift & Company have purchased 
the cotton oil mill plant of the Alabama 
Cotton Oil Company at Montgomery, 
Ala., and the plant of the Georgia 
Cotton Oil Company at Macon, Ga. 
Both mills will be operated under the 
name of Swift & Company. E. T. 
Allen will manage the Montgomery 
mill and C. M. Allen will manage the 
Macon mill. 


———&——_ 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter 
at Chicago, New York, Boston and 
Philadelphia, week ended Aug. 9, 1928: 

Aug. 3 4 6 i 8 9 


Chicago ....... 44 At 44 44 44 45 

New York ....45% 45% 45% 45% 46 4614 
pO Sree 46 46 464%, 46% 
VRE Sescedvee 46% 46% 46% 47 47% 47% 


Wholesale prices of carlots — fresh 
centralized butter —90 score at Chi- 
cago: 

43% 48% 43% 43% 43% 44% 

Receipts of butter by cities (tubs). 


his Last Last —Since Jan, 1— 

week, week. year. 1 1927. 
Chicago. 38,862 40,473 42,471 2,063,642 2,194,980 
N. ¥. .. 62,286 60,214 61,501 2,207,194 2,388,209 
Boston . 24,710 26,5638 18,058 856,721 864,455 
Phila. .. 16,076 18,395 16,621 730,667 733,920 


141,884 145,645 188,651 5,858,224 6,181,564 
Cold storage movement (lbs.): 











In Out On hand week-day 

Aug. 9. Aug. 9. <Aug.10. last year. 

Chicago ...2438,522 45,090 22,805,727 29,488,638 
New York 300,136 67,050 14,854,747 22,221,980 
Boston ....157,100 35,097 10,346,861 18,534,026 
Phila. .... 40,492 26,306 6,293,204 508, 264 
741,250 173,543 54,300,539 71,752,908 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


Official Board of Trade Range of Prices. 


CASH PRICES. 
Based on Actual Carlot Trading, Thursday, 
Aug. 16, 1928. 


Regular Hams. 
Green. 








*Square Cut and Seedless. 


D. 8S. Bellies. 
Clear. 





Other D. S. Meats. 
Extra Short Clears......... 35-45 15% 
Extra Short Ribs........... 35-45 15% 
i ne «cba sss0 sks 6-8 12% 
Clear Plates .............. 4-6 10% 
eee 10 
Lard. 
BUGIS SOUR, GHEMORD. «0c ccc sscccccsccce 12.42% 
i iD scnbunnk o6nb enn aoe ese e 12.30 














1928. 
Close. 
12.20 
12. 


12.45 
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21% 


15.87% 


15.85 


14.00 
13.75 


Close. 


12.32%ax 
12.47 %ax 
12.50n 


15.97% 
16.00 


14.05b 
13.70ax 
13.3744n 
Close. 


12.45b 


16.0214 -05 


16.10b 


14.20b 
13.85b 
13.3744n 


1928. 


Close. 


12.25b 


12 2.40b 





12.75 
12.85n 


15.9214b 
16.00 


14. 25b 
13 





12 2 67 Web 
12.90b 
13.00n 


16.00ax 
16.05ax 


14.37 4ax 
14.10 
13.50b 


Close. 


12.35ax 
12.50 
12.55n 
12.62 %yax 
12.85b 
12.95ax 


16.10 
16.07% 


14.3714n 


SATURDAY, AUGUST 11, 
Open. High Leow. 
LARD— 
Sept. ..12.071% 12.25 12.07% 
Oct. -12.05 12.37% 12.20 
Dec. ...12.35 12.47% 12.35 
CLEAR BELLIES— 
Sept. ..15.85 15.87% 15.85 
Oct. . 15.85 15.85 15.85 
SHORT RIBS— 
Sept. ..14.00 14.05 14.00 
ike’ ssc cess ios 
TR. sce voce . 
MONDAY, AUGUST 13, 1928. 
Open. High. Low. 
LARD— 
Sept. ..12.27% 12.32% 12.25 
Oct. ...12.42% 12.47% 2.387% 
Nov ae ey as 
Dec onde 12.62% 2.521% 
Jan. ...1 12.80 12.70 
Mar 12.90 12.82% 
CLEAR pan 
Sept. ..16.00 16.00 15.97% 
Oct. - -16.00 16.00 16.00 
SHORT RiIBS— 
SS re 
Per 
ee 
TU BaDAY,. AUGUST 14, 1928. 
Open. High. Low. 
LARD— 
Sept. ..12.371%-40 12.47% 12.37% 
Oct. ...12.5214-55 12.6214 2% 
ST hes ees 
Dec. ...12.62% 12.75 12.62% 
Jan. ...12.85 12.90 12.85 
Bs” be asses oe ps 
CLEAR BELLIES— 
Sept. ..16.05 16.05 16.00 
Oct. ...16.10 16.12% 16.10 
SHORT RIBS— 
ie spe sees 
ae ° 
WEDNESDAY, AUGUST 15, 
Open. High. low. 
LARD— 
Sept. ..12.45-47144 12.47% 12.20 
Oct. ...12.60 12.60 12.32% 
Nov. ries sass 
Dec. 12.75 12.42% 
Jan. 12.90 12.7214 
Mar. pes sees 
CLEAR BELLIES— 
Sept. ..15.87% 15.9214 15.85 
Oct - -16.05-10 16.10 15.95 
SHORT RIBS— 
Sept. ..14.22% 14.25 14.22% 
ke. vee sane sees osee 
Dec. rr cose 
THURSDAY, AUGUST 16, 1928. 
Ope High. Low. 
LARD— 
Sept. ..12.27% 12.45 12.27% 
Oct. ...12.45 12.60 12.45 
BOTs 000 ct0s we 
Dec. ...12.65 2.72% 12.65 
Jan. 12.82% i. 95 12.82% 
Mar. oe se00 
CLEAR ‘BELLIES— 
SES -s6 ster: 
a. ass: oon 
SHORT RIBS— 
Sept. ..14.35 14.40 14.35 
Oct. . 14.10 14.10 14.10 
BB. ase ccee owe ieee 
FRIDAY, AUGUST 17, 1928. 
Open. High. Low. 
LARD— 
Sept. ..12.421%4 12.45 12.32% 
Oct. -12.87% 12.57% 12.47% 
DV. cee cise " Mae 
Dec. ...12.65-70 12.70 12.60 
Jan. ...12.87% 12.95 12.85 
Mar. ...13.05 13.05 12.95 
CLEAR BELLIES— 
Sept. ..16.00 16.12% 16.00 
Oct. . 16.05 16.10 16.05 
SHORT RIBS— 
i; os. vah~ 
Oct. 22. coee ones 
Dec. ...13.80-14.00 14. 00 13.80 
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CHICAGO HOG PURCHASES, 
Purchases of hogs by Chicago pack. 
ers for the week ended Thursday, Aug. 
16, 1928, with comparisons: 




























Week Cor 
ended = Prey, Week, 
Aug. 16. week, 1977, 
Armour & Company 1,833 4,528 1.3% 
Anglo-American Proy. Co. can canal 400) 
Oe OS eee 1,800 1,848 — @.gg3 
G. H. Hammond Co..... 300 1,171 3.158 
SRE TUR, Ss cen sds ahs 195 1,319 6.624 
Wires @& Oe. .ccccecses 2,260 4,615 8 iy 
Boyd-Lunham Co. ....... 121 1,070 2.955 
Western Pkg. & Prov. Co. 7,417 9,257 10.819 
Roberts & Oake ........ 1,361 3,819 4,035 
Miller & Hart ........-- 1,804 3,622 4.468 
Independent Pkg. Co. .... 86 72 1.784 
Brennan Pkg. Co. ...... 6,420 6,310 6 359 
Agar Pkg. G0. .ccccssese 2,852 2,950 «4 
Total .....scccscsecsce 26,449 41,233 70,904 
——= 
Beef. 
Week 
ended Aug. 10. Cor. wk., 1927, 
No. No. No. No. No. No 
1. 2 8 2 Sa 
Rib roast, hvy. end.35 30 16 25 22 w 
Rib roast, It. end..45 35 20 28 2 
Chuck = cseeeeee 30 2 18 26 2 
Steaks, round ..... 60 50 2 45 30 2% 
Steaks, sil. 1st cut.60 45 22 45 32 @ 
Steaks, rterh, ...75 45 29 50 87 % 
8 eaks, ME coscee 2 18 2 2 
Beef stew, chuck..25 20 15 20 18 iy 
Corned briskets, 
boneless ......... 28 24 18 4 BY 
Corned plates ...... 20 13 #10 #16 «2 
Corned rumps, bnis..25 22 18 25 2 & 
Lamb. 
le m. Good. (Com 
epee cccces 40 30 45 ) 
a Ap 42 30 40 30 
Stews ........ 25 io 20 » 
Guess shoulder ....25 20 25 n 
Chops, rib and loin. .60 25 55 % 
Mutton. 
BOE <cdecssssece --26 ee 26 fe 
Stew supeeene svennaae oe 10 al 
Shoulders ....... os 16 + 
Chops, rib and loin. ‘35 ee 85 pi 
Pork. 
Loins, 8@10 av.......... 36 @38 32 @3 
Loins, 10@12 av ...... 32 @35 30 @2 
Loins, 12@14 av. ......< 30 @32 25 @2 
Loins, 14 and over ....24 @26 22 @3 
RE Saree @ 34 @s 
NE hose se cccssr sax @25 18 @2 
Re i cis sas yeceee @30 @n 
— | errr rrr rs @li @i5 
Te des ae @l4 gi 
Leat ‘ard, ee @12% 15 
Veal. 
Hindquarters ........... 35 @40 36 @H 
Forequarters ............24 @28 18 @& 
WN od Gu ie es said bore enn agate 35 @40 36 @4 
SEE teen sa'edeveseoune 16 @22 14 @B 
DE coos saveceeucee 18 @22 @4 
CEE 50 04sG0 5) veesnee @50 as 
Rib and loin chops...... @50 @u 
Butchers’ oe. 
MPP ECCES r e 6 
DN TE: os vi ninaesivsinses ¢ ;" $ 
Bone, per 100 Ibs........ 50 
RE GI oe didisxchcones @22 al 
DEN gi ca sche skaee sence @21 @n 
WROTND ons. cs vasscrdsss @12 @1 
CURING MATERIALS. me 
Nitrite of Soda, 1. c. 1. Chicago..... a 
Double, refined saltpetre, gran. l.c 04 # 
Double ‘wetanl nitrate of soda, to.b. 
S. S., carloads......... | 
tt ‘than carloads, granulated. 2 4 
COOIEIS oo nccencssasbsesmenns ee ac 5 
Kegs, 100@200 Ibs., ‘ie’ more. 
Boric acid, carloads, powd., bbls.... 8% & 
Crystals to powdered, in bbls., in 
5-ton lots or more........+++ 300 ee Ha 
In bbls. in less than 5-ton lots.... 8% 
Borax, carloads, powdered, in bbls.. 5 4 
In ton lots, gran. or pow., bbis.. 5 4 
Salt— 
Granulated, car lots, per ton, ose Chi- oT) 
Cago, DUK ....ceeeeecceeesersee TTT. 
Medium, car jots, per ‘ton, f.o.b. 910 
bu 1 Terre eeeee ee oeeee 
Rock, carlots, per ton, “£.0.b. Chicago.....- Ul 
Sugar 
Raw sugar, 96 basis, f.0.b. New Or- 
TEAMS ....ccccccvcccces 





Second sugar, 90 
Syrup, testing 63 P 6s “combined su- 
crose and invert, New York.....-++ 
Standard gran. f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less ag sakes 
Packers’ curing sugar, 250 | 
f.o.b. Reserve, La., less 3% cease 


eer 


August 


WHO 


Prime nati 
Good nativ 


Choice Cares 
Good Carcas: 


Medium Bac 


Brains, each 
Sweetbreads 
Calf Livers 
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WHOLESALE FRESH MEATS. 


eeGhes 57° 


quarters, choice. ... 


Spe 
882 


a 
#8 


Short Loins, No. 2. 
Seer oin Ends (hips)... 
steer Loin Ends, No. 2.. 


All 2] gg 


yee geeweses FR 





Beef Tenderloins, No. :° ‘ 


exsceny 


SEQessekee 


DDS\_\H\ 
Baeesee 


eS 
re 





Fresh Pork, Ete. 
oo laine, 8@10 lbs. av. 


2 
i 





B= 


= 


EEE. 
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CHICAGO MARKET PRICES 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton.... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk... . 
Country style sausage, smoked. 
Frankfurts in sheep casings. . 
Frankfurts in hog casings..... 
Bologna in beef bungs, choice 
Bologna in cloth, paraffined, choice 
Bologna in beef middles, choice 
Liver sausage in hog bungs . 
Smoked liver saus. in hog bungs...... 
Liver sausage in beef rounds 
Co eee eee 
New England luncheon specialty 
Minced luncheon specialty 










SOMGON BRUMERE e655 oe ccc cc cccee cece 

Blood sausage .. 

PN MUI S10 .6 avg Sia SS: doc ickgina Dkes 

WOME Sencar arvee ha eeabseccs: e660 -0ketn 
DRY SAUSAGE. 


Cervelat, choice, in hog bungs....... 
Thuringer Cerveiat 4 . 
FOrMeP .wceccs 
Enolsteiner .%.ccccccce 
B. C. Salami, choice.. 
B. C. 
Frisses, choice, in hog middles 
Salami 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Small tins, 2 to crate...... 
Large tins, 1 to crate.... e 


Frankfurt style sausage in sheep casings 


Small tins, 2 to crate.............. 
Large tins, 1 to crate....... 


Frankfurt style sausage in oad fageu cues oes 


Smell ties, BS OO GOGO. coos vcccicc ccs 
Large tins, 1 to crate..... 
Smoked link sausage in pork casif 
Small tins, 2 to crate... 
Large tins, 1 to crate.... 





SAUSAGE MATERIALS. | 


Regular pork trimmings............... 
Special lean pork trimmings 
Extra lean pork trimmings 
Neck bone trimmings 
Pork cheek meat 
Ege teen mite, to ee ay tema eae 
Native boneless bull meat (heavy) 
Boneless chucks 
EI caste, dies ao Sig Vas gc suse amas ners 
Beef trimmings 
BN ES gw dcccd oe bK 6 velee cide tea 
Beef cheeks (trimmed)................. 
Dressed canners, 300 Ibs. and up 
Dressed canners, 350 lbs. and up 


Dr. bologna bulls, 500@700 Ibs........ 


Beef tripe ...... 


eee eeeeee 


Cured pork tongues (can. trim.)...... 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Beef Casings: 
Domestic round, 180 pack.......... 


Domestic round, 140 pack......... 


Wide export rounds ....... oo 4e onl 
Medium export rounds ............ 
Narrow export rounds ............ 
. SOU Fee 


FO WIE aocsiessscencsesccses 


No. 1 domestic bungs............. 


see Sees 
eS Ore 
Selected wide 


EE Es Gk anes elcie 04,05 «. «104% acinee.s 
Stomachs ‘ 


06@ .« 
Quotations for large lots. Smaller quantities 


usual advance. 


VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl..............++-.$1 
Honeycomb tripe, 200-Ib. bbl.............. - 16.00 
Pocket honeycomb tripe, 200-lb. bbl....... 
Pork feet, 200-Ib. y eeneeeaee eccces 


eee 
Lamb tongues, long cut, 200-lb. bbl.... 


00 

Lamb tongues, short cut, Ib. bbl 51. 

BARRELED PORK AND BEEF. 
ens POTk, TOSUIAP.....ccccccccccccccce 
Family back pork, 20 to 34 pieces...... 
ly back pork, to 45 pieces...... 
Clear back pork, 40 to 50 pieces........ 
Cleur plate pork, 25 to 35 pieces....... 
PETE, Sve dsle ans etbie' 6b 4 eb ew ce ead 
SED TUE ‘Wow weceboudeueces otcenc scenes 
Ok ger ee eee 


Extra plate beef, 200 lb. bbis....... 







Milano Salami, choice, in hog bungs.... 
Salami, new condition... _ eee 





Oe 


Bead 


Cert eeeseres 


838333388 


. 


BSERSSSSS 








COOPERAGE. 
Ash pork barrels, black iron hoops.$1.55 
Oak pork barrels, black iron - 1.80 
Ash pork barrels, galv. iron hoops. 1.75 


White oak ham tierces............ 

Red oak lard tierces............... 2.22% 

White oak lard tierees............ - 2.42% 
OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1 lb. cartons, rolls or 
prints, f.0.b. Chicago ..........0... 

White animal fat margarine in 1 Ib. 
cartons, rolls or prints, f.0.b. Chicago 
Nut, 1 lb. cartons, f.0.b. Chicago.... 

(30 and 60 Ib. solid packed tubs, 
le per Ib. less.) 

Pastry, 60-Ib. tubs, f.0.b. Chicago..... 


DRY SALT MEATS. 


Extra shot ClOBES. 2... cccccccccccscess 
Extra. sheet: rib ..< i o2.¢.i0050- 
Short clear middles, 60-lb. avg. 
Clear bellies, 18@20 Ibs. 
Clear bellies, 14@16 lbs 
Rib bellies, 20@25 lbs.. 
Rib bellies, 25@30 Ibs. 
Fat backs, 10@12 Ibs 
Fat backs, 14@16 Ibs 
Regular plates ..... 
Batts. 2c ccscccccenes 


WHOLESALE SMOKED MEA 
Fancy reg. hams, 14@16 lbs........... 
Fancy skd. hams, 14@16 Ibs........... 
Standard reg. hams, 14@16 lbs......... 
Picnics, 4@8 ibs. ...... oweeessiceeses 
Fancy bacon, 6@8 IbS.........--+-+0+- 
Standard bacon, 6@8 Ibs............... 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinned, fatted... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted........ 
Cooked picnics, skinned, fatted........ 
Cooked loin roll, smoked.........-...-- 


ANIMAL OILS. 


Prime lard oil...... Snedets ee eewne seas 














Mixtra We. 1 2ar@. cnc. ccc ccc sceccces 
bP) 2 Ree Tee 
pg Ee Oe er eee 
pe Oe reece 
Pure neatsfoot of] ..........-..e200s 
Extra neatsfoot oil ................ ‘ 
We. 1 mentaBect Of) 2... ccc cccecccnne 
20 deg. CT neatsfoot oil.............. 
LARD (Unrefined). 
Pee, SOGGe, TOGBs 6 vt csccsskiecss sacs 
Prime, steam, cash tierces 
Teed, TOU nc cccccecncesuss 
po err e ere 


LARD (Refined). 





Pure lard, kettle rendered, per lb...... 13 @13% 
Pure. ING... MOON oc ccccccccdcaceseces 12% @13 
Compound ...ccccccgevccccccccscccsens 12% @12% 


OLEO OIL AND STEARINE. 
Oleo of], extra, in tlerces.......c.cce 12%@1 
GD ME Wik vec a ies ancscn de ctauscers 124% @12% 
So a Se oa rrrrere 11%¥@11% 
Pe ee OS a ie cs vadentts 114%@11% 


i | eer eer 10 


@10% 
Prime olec stearine, edible............ 10 @10% 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre. 

Prime packers tallow..............se0. 8 
No. 1 tallow, 10% f.f.a............... 
No. 2 tallow, 40% f.f.a.........000- 
CieheG WIGS GIORNO. ies cede cee cesics 
Ar WRS BIOEND cabincsteccscesccicosevcsva 
B-White grease, max. 5% acid...... 
Yellow grease, 10@15 f.f.a........... 7 
Brown grease, 40% f.f.a..........0. as 


VEGETABLE OILS. 

Crade cottonseed ofl in tanks, f.o.b. 
Valley points, nom., prompt......... 
White, deodorized, in bbls. ¢.a.f. Chgo. 
Yellow, deodorized, in bbls... eal 
Soap stock, 50% f.f.a., f.o.b..... 
Corn oil, in tanks, f.0.b. mills 
Soya bean, seller’s tank, f.o.b. coast. 
Cocoanut oil seller’s tanks, f.0.b. coast. . 
Refined in bbls., c.a.f., Chicago, nom..10 


FERTILIZERS. 


Blood, unground and ground.........$ 4.2 
Hoofmeal ........... 694s <odycomvacas 
Ground fertilizer, tankage, 10%.... 4. 
Ground fertilizer, tankage, 6 to 9 








Ground raw bone, per ton .......... 82.00 


Ground steam bone, per ton....... . 80. 
Unground steam bone, per ton..... - 26. 
Unground bone tankage, per ton.... 23. 


HORNS, HOOFS AND BONES. 


No. 2 horns, 40 lb. average, per ton = 


NO, 3 BOERS vicvccccvcvcccecsccene 


3 


No, 1 horns, 75 lb. average per ton.$185. 4 
80 
45. 


a nr St 75. 
Round shin bones, heavies....... - 80.00 
Round shin bones, lights and med.. 55. 
TROT H GAGE oa cctccescncccdscesvece 


Light flats ............... ap leg gs :. 47.50 
Thigh bones, heavies.............. 90. 
Thigh bones, light and med...... . 85. 


Buttock Domeg .ccccccsvvcsescccose 50. 
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Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Bditor, 
THE NATIONAL PROVISIONER, Old 
Colony Bidg., Chicago. 




















Displays to Sell Meat 


“Meat for Health” makes a popular 
window display or an attractive fea- 
ture at a food show, or in any type of 
exhibit where it is possible to use re- 
frigerated meat cases. 

A Canadian meat dealer who is 
anxious to counteract some adverse 
propaganda wishes to put on a “meat 
for health” exhibit, and writes as fol- 
lows regarding it: 

Editor The National Provisioner: 

Can you give me some pointers for a meat 
display? I want to use this for the benefit of 
the meat retailer and for the general public. In 
my particular territory there is a good deal of 


agitation against meat and I want to reply to 
some of this unfair propaganda. 


A “meat for health” display should 
have a good influence. The public 
should be taught the advantage of meat 
in a balanced diet, and this can be done 
without casting reflection on the value 
of other foods. 

It is assumed that this inquirer will 
have refrigerated display cases avail- 
able for use in exhibiting fresh meats. 
In any public deiaonstration it is gen- 
erally a simple matter to secure the co- 
operation of refrigeration and refrig- 
erated counter manufacturers. 

One attractive fresh meat display 
features the difference in quality in 
beef. This can be done with loins, 
round and chucks of fancy, medium and 
plain cattle, or if it is desired to make 
the contrast sharper, only th: commer- 
cial cuts from prime steers and from 
plain cows can be used side by side. 

Another fresh meat exhibit can fea- 
ture lamb, not only the different grades 
of carcasses but all of the conventional 
cuts and the fancy cuts such as mock 
duck, crown roast, French and Ameri- 
can chops and legs, etc. 

Another counter can be devoted to all 
kinds of cooked and ready-to-serve 
meats, attractively displayed. Whole 
and half hams and bacon, the latter 
well striped with lean and the too fat 
kind, can be featured. 

Over all of this attractive posters 
should be used showing meat in proper 
food combinations. Also “Meat for 
Health” should be featured on cards 
and posters wherever it is possible to 
use them to advantage. Such posters 


and cards can be made by a sign 
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painter at small cost, or by anyone who 
does lettering well. 

Special posters and literature are al- 
ways available for use in such exhibits, 
being distributed by agencies organized 
especially for the promotion of meat 
consumption and for the education of 
the public to a better understanding of 
the place of meat in the diet. 

-—%——_- 
SAVORY FRANKFURTERS. 


Frankfurters are economical to buy, 
have practically no waste and are 
cooked with a minimum of time and 
effort. These are some of the reasons 
that make them popular as a_ hot 
weather meat. 

However, there popularity might be 
increased did housewives know of more 
ways of preparing them. And the re- 
tailer, no doubt, could increase his turn- 
over by giving his customers new re- 
cipes for preparing these meats. Here 
is one from Gudrun Carlson, Depart- 
ment of Home Economics, Institute of 
American Meat Packers, that house- 
wives will appreciate having. 

One pound of frankfurts, one cup of 
diced celery, one-fourth teaspoon of 
salt, one-half cup of tomato catsup, two 
tablespoons of fat, creamed potatoes. 

Add a small amount of water to the 
pan with the frankfurters. Bring to a 


boil and heat frankfurters through 
well. Remove to a serving dish, add 
fat to pan and brown celery. Add 
catsup, salt, some pepper and pour this 
sauce over the frankfurters. Surround 
all with creamed potatoes and sprinkle 
chopped parsley over the top. 


4 


Do you want to improve your book- 
keeping methods, Mr. Retailer? Write 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Ill. 








Benefits Retailers 


Writing to THE NATIONAL 
PROVISIONER about the activ- 
ities of his organization, 
here is what the secretary of 
one of the most successful 
retail meat dealers’ associa- 
tions of the United States 
says: 

“When I visit the offices 
of concerns with which we 
do business I seldom fail to 
see THE NATIONAL PRO- 
VISIONER on the manager’s 
desk. 

“T only wish that more re- 
tailers would read it. They 
would reap a real benefit.” 




















August 18, 1993 











Tell This to 
Your Customer; 


Under this heading will appear informs. 
tion which should of value to meat 
retailers in educating their customers ang 
building up trade. t it out and use it, ' 

















—<—<—<———-, 
MEATS MOLDED FOR HOT Bays 


By Gudrun Carlson, Director, » 
of Home Economics, Institute of 
American Meat Packers, 


That opposites attract holds tr 
even of weather and foods. For eolj 
days serve warm foods and for warm 
days serve cold foods is a rule that 
works well. For the sake of good di. 
gestion, one warm beverage or dish is 
best included in all menus, but the rest 
of the meal can be planned to give 4 
sense of coolness or warmth as the 
case may be. 

Whatever the temperature, the daily 
meals must be kept balanced as to their 
food value. The body continues its vital 
activities and must be supplied with 
the necessary food material. Of prime 
importance is an adequate supply of 
protein, furnished mainly by such foods 
as meat, poultry, fish, eggs, milk and 
cheese. The summer offers the best 
time to serve these foods in the many 
possible cold combinations. 

Molded or jellied meats are particu 
larly attractive and are easily pre 
pared. This is an excellent way of 
using up left-over meats. To stretch 
the amount, hard-cooked eggs, both raw 
and cooked vegetables, olives, pimento, 
cooked rice, noodles, and macaroni can 
be used in different proportions. After 
a little experience in making molded or 
jellied meats, the recipe used can be 
varied .to fit in with the ingredients 
which happen to be on hand. 

If desired, elaborate garnishes can 
be made in the bottom and sides of the 
mold, but, when time is limited, a color- 
ful effect can be obtained by using 
finely minced parsley sprayed over the 
bottom, and then bits of chopped 
pimento and slices of hard-cooked 
eggs neatly arranged. 

To indicate some of the most pleas 
ing combinations for molded or jellied 
meats, several are suggested here. They 
are varied enough to suit every purse 
and every occasion. 

Molded Ham Salad.—To each cupful 
of chopped cooked ham add % cupful 
chopped celery, %4 cupful chopped greet 
pepper, % tablespoon chopped olives 
moisten with cooked salad dressing, add 
other seasonings as desired and follow 
general directions for molded meats. 

Jellied Meat Loaf—To 2 cupfuls 
chopped ccoked meat, beef, veal 
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rk, add 1 cupful hard-cooked eggs, 

y, cupful chopped pickles, % cupful 
chopped celery, seasonings to taste, 
moisten with aspic jelly and mold. 















= Chicken Mold.—To each cupful cold 
chopped chicken, add % cupful cream 
mixed with % beaten egg, season with 
rs salt, pepper; minced pimento and a few 
~A drops of lemon juice and mold. Add 
mt dissolved gelatin (4% tablespoon) to the 
ay cream before combining ingredients. 
er Tongue in Jelly—For molding a 
AYS. whole tongue or sliced tongue use a 
tant Fell seasoned clear aspic jelly. Garnish 
the mold using enough aspic to hold 
true garnish in place, allow to set, add 
"cold tongue, cover with aspic and set in cold 
warm § lace three to four hours. Beef, veal, 
that lamb or pork tongues can be used in 
od di- this way. 
ish is — ee 
frie NEWS OF THE RETAILERS. 
: The meat market of Roy Miller, 
South Milford, Ind., was damaged by 
daily fre recently. The loss was about 
Bei $3,000. 
their M. M. Marples, Estherville, Ia., has 
3 Vital Jd his meat market to C. F. Car- 
: 30 
with penter. 
prime Bernhard F. Lundt will open a 
oly of grocery and meat market in Blair, Neb. 
foods Otto Merz has sold his retail meat 
k ang (business in Columbus, Neb., to R. H. 
Kemmer. 
® best Joe Kurkowski has opened a meat 
may market in Amherst, Wis. 

A. W. Brandner has purchased Weil’s 
articu- meat market and grocery, Eagle River, 
y pre & Wis. 
vay of A retail meat market has been 
stretch @ opened in Edgar, Wis., by E. and J, 
th tee Vollenweider. 

: Mullin Brothers have sold their meat 
ment, market in Fox Lake, Wis., to M. M. 
mi cat § Turk, Milwaukee, Wis. 
After Antone E. Dotta has purchased the 
Ided or § Humphrey Market, Portola, Calif. 
can be Adamski Sons have succeeded J. A. 
edients § Adamski & Sons in the retail meat 
business at 715 Kosoinske St., Man- 
os a istee, Mich. 
f the The meat market of Toner & Sons, 
5 0 Milton, Ore., was destroyed by fire re- 
a color- Hi cently, 
; usi"g # Adolph C. and Frank Wiederhold 
ver the @ have retired from the Bungalow Mar- 
shopped  ‘t, Portland, Ore. The business will 
-cooked be continued as Bungalow Market, Inc. 
lottie Kelley has engaged in the 
a meat and grocery business in Eugene, 
t oo Ore, under the name of Marketeats. 
r je J. D. Manville has sold a half inter- 
re, They § est in his meat business at 5408 Union 
pure § Ave, Tacoma, Wash., to James Bog- 
' danovich 
n cupfal a ar eget of J. T. Baldwin, 
Temon’ * 
ll Lin’ a., has been destroyed by 
ed green Wm. Rosenberg has sold the R. & 
i a 8. ~ mares No. 2, Seattle, Wash., 
ing, . E, Fuss. 
d follow as M. Strite has retired from the 
meats. mont Grocery and Market, 5907 
upfals enty-second St., E., Portland, 
« t e business will be continued by 
veal © § A.A. and R. J. Moodenbaugh. 
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Stephens & Uhrech, Inc., Mt. Vernon, 
Wash., is a new firm in the meat busi- 
ness in this city. 

Frank M. Griggs has engaged in 
business at 635 East 39th St., Portland, 
Ore., as the Linda Vista Grocery and 
Market. 

The Central Market has been opened 
in Woodburn, Ore., by W. H. Broyles. 


Jess W. Knepper has purchased the 
meat business of E. A. Johnston, 
Othello, Wash. 

A. M. Johnson has opened a meat 
market and grocery store in Hibbing, 
Minn. 

A. H. Hougen, Redwood Falls, Minn., 
has sold his meat market to E. M. Jor- 
genson. 

Bill Schroeder has purchased Mar- 
cou’s Market, Mondovil, Wis. 

Oscar Egner will open a meat market 
in Cooksville, Wis. 

Louis Roll and J. M. Carmody have 
purchased the City Meat Market, 
Twisp, Wash., from Frank Thurlow. 

G. J. Matheson has sold his Quality 
Meat Market, Hoquiam, Wash., to the 
Swanson Food Stores, Inc. 

The Post Office Market, Anderson, 
Ind., has been incorporated with a capi- 
tal stock of $10,000 by George L. Baker, 
Vera Baker and John W. Rich. The 
new organization has purchased the 
Striker Market. 








Retail Shop Talk 














FINDING THE PROFIT. 
By Frank Farrington. 
If a meat dealer buys an article for 
$4.00 and sells it for $5.00, his profit 
must come out of the $1.00 difference. 


The $4.00 is gone before he gets it. He 


has nothing to do with that $4.00 in 
estimating his profit. He need not be 
looking for any of the profit in the 
$4.00. Of the $5.00 received, there is 
just $1.00 to be considered in hunting 
for his profit. He must not think in 
terms of $5.00. 

Unfortunately a large part, if not all, 
of the $1.00 is also gone and not avail- 
able for profit. If his cost of doing 
business is 25 per cent, his dollar has 
gone for expenses and along with it 25 
cents more that came from his original 
capital or from the surplus left from 
selling something that brought a 
greater advance on its cost. 

If his cost of doing business is 20 per 
cent, the $1.00 all goes for expenses and 
he will not be able to find any profit. 

Many merchants think they are 
surely making money because they take 
in so much of it. They get volume and 
gross profit and expenses and net profit 
all inextricably mixed. Some business 
authority once declared that the great- 
est word in the English language is 
“net.” At least it is the greatest word 


in business language and the only word 
that relates to success. 
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RETAIL CONVENTION ECHOES. 


Joseph Eschelbacher and David Van 
Gelder “palled” together. 


Boston was represented by L. A. 
Cooper and F. J. Dorr, Jr. 


Mrs. John A. Kotal still keeps that 
wonderful sunshiny disposition. 


What was the matter with Mrs. Phil- 
lip Gerard; she was so very quiet. 


Sylvain Metzger and William Ziegler 
were among the late New York ar- 
rivals. 


Mrs. George Kramer seemed to be 
very happy on Wednesday evening. 
Why not? 


Michael Kelly of St. Louis wanted 
everybody to know there was a “Jr.” on 
his name. 


Whese did Mr. and Mrs. H. C. Fischer 
of Brooklyn and their friends go after 
the first day ? 


O. A. Kleinfeld of Chicago doesn’t 
know why the convention can’t be held 
in cool weather. 

Connecticut was represented by 
Messrs. Cashman and Preston, both 
senior and junior. 


Some of the “young blood” injected 
from the West was personified in C. E. 
Baten of Spokane, Wash. 


The delegates from Rochester in- 
cluded Jacob Johnson, H. Schudt and 
O. Vetter, the old reliables. 


Mrs. William Kramer phoned Willie 
each night. However, she waited until 
the finish, no matter who won. 

That times are changing. was evi- 
denced at the national convention by 
the attendance of “young blood.” 

Charles Schuck insists upon explain- 
ing in his own way, no matter what 
anybody says. That’s right, Charles. 


Mrs. M. Bankowitch of Detroit 
thought the trains for that city left 
Philadelphia “every hour on the hour.” 


Probably one of the hardest and most 
indefatigable workers at the convention 
was John A. Kotal, the national secre- 
tary. 

Mrs. I. Werden never loses an oppor- 
tunity to “mother” the young people, 
probably thinking of the boy and girl at 
home. 


By her gracious manner and untiring 
efforts Mrs. Walter G. Hoshour, presi- 
dent of the Philadelphia Ladies’ Auxil- 
iary, endeared herself to everybody at 
the convention. 


Val Ness of Minneapolis just could 
not. be happy until he was sure that 
the 45th annual convention would be 
held in Minneapolis in 1930. 


The officers of the Philadelphia 
Ladies Auxiliary—Mrs. Walter 
Hoshour, president; Mrs. Robert J. 
Wagner, vice-president; Mrs. Edwin P. 
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Margerum, secretary; and Mrs. P. Wm. 
Gendebien, treasurer, and the members 
are to be congratulated. 

It is to be hoped that Mr. and Mrs. 
T. Meyer managed to get F. C. Reister 
home without a serious attack. The 
girls in Milwaukee are attractive. 

Mrs. S. Mellon has time to attend 
the meetings of the Philadelphia Ladies’ 
Auxiliary, although she has four kiddies 
and assists her husband on the side. 

Mr. and Mrs. Nathan Berg of Phila- 
delphia shortened their European trip 
by a month in order to attend the na- 
tional convention in their own home 
town. 

Mrs. Leo Kelly was popular with 
everybody, especially with the New 
York ladies, but maybe there was a 
reason. Mrs. Kelly is originally a New 
Yorker. 


_ o 
Joseph Seng of Milwaukee is getting 
younger; he has clipped at least ten 
years from his age—and that’s no 
“boloney!” Probably this is due in no 
small measure to his congenial children. 


Philadelphia must have, heard that 
some people say it is a “slow city,” and 
decided to make it “hot” for the dele- 
gates to the 48rd annual convention of 
the National Retail Meat Dealers’ As- 
sociation. 


Among the Cleveland delegates were 
Arthur Wells, past national president, 
William McGonigle, A. S. Pickering, C. 
M. Kroh, Charles Herris and Emil Vish- 
nosky—a truly representative bunch of 
retail meat merchants. 


B. F. McCarthy, of the New York 
office of the U. S. Bureau of Animal 
Economics, and L. O. Washington, busi- 
ness manager of Ye Olde New York 
Branch, ran over to Philadelphia to see 
that the convention was functioning. 


When John T. Russell makes up his 
mind, nobody is going to change it for 
him. He decided he was going to have 
a rest from legislative duty this year, 
and irrespective of the wishes of the 
nominating committee he is doing it. 


Miss Schwartz, the little sister of the 
retiring president, was most unhappy 
because she was only two hours away 
from New York and yet could not pay 
the big city a visit, because business re- 
quired “big brother” at home in Detroit. 


Is August a honeymoon time, or is it 
used as an excuse to prolong the con- 
vention vacation period? Mr. and Mrs. 
George Anselm, Mr. and Mrs. Joseph 
Heim and Mr. and Mrs. Leo Spandau 
of New York spent the week at Atlantic 
City. 

Jacob Herman, president of the Wis- 
consin State Association, extended a 
cordial invitation to the delegates to at- 
tend the convention of that association 
on October 14-16 at Sheboygan, Wis. It 
goes without saying that each event 
will be held on schedule time. 


Mrs. Moe Loeb of New York at- 
tended every business session from be- 
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ginning to end, probably more conscien- 
tiously than some of the elected dele- 
gates. Mrs. Loeb said she had found 
the meetings most interesting and had 
learned much of value to her business. 


Mrs. Charles Hembt, president of the 
New York Ladies’ Auxiliary, ably rep- 
resented that body in her address at 
the banquet and dance on Wednesday 
evening, when she expressed apprecia- 
tion in the name of the ladies at Phila- 
delphia’s hospitality, commenting on the 
graciousness of Mrs. Walter G. Hosh- 
our; congratulating and extending best 
wishes to the newly-elected national 
president, George Kramer. 


Mr. and Mrs. Burck, Mr. and Mrs. 
Hirsch and Mr. and Mrs. Anselm of 
New York had a number of jokes on 
each other, but probably the best is 
this one told by Freddy. George An- 
selm, being a dutiful husband, believes 
in the fifty-fifty method, so when he 
had ten dollars on Monday night he gave 
Mary five. But Freddy says that on 
Tuesday morning George’s five was 
missing! 


The Philadelphia Branch carried off 
several big honors at the 43rd national 
convention. William B. Margerum, 
president of the Branch, was elected 
chairman of the national board of di- 
rectors, while the Branch won for this 
year the silver loving cup, presented 
to the national association by the re- 
tiring president, Emil Schwartz. 

In this connection there will be much 
hard work among the locals in all sec- 
tions of the country to take the cup 
away from Philadelphia next year. The 
condition in order to keep the cup per- 
manently is to win it three years in 
succession. 

Some of those going in the private 
car from Greater New York included 
Mr. and Mrs. George Anselm, Mr. and 
Mrs. Frank P. Burck, Mr. and Mrs. 
Buckley, Mr. and Mrs. Beaver, Joseph 
Eschelbacher, Mr. and Mrs. Philip Ger- 
ard, Mr. and Mrs.. Joseph Heim, Mr. and 
Mrs. Charles Hembdt, Mr. and Mrs. 
Fred Hirsch, Herman Kirschbaum, Mr. 
and Mrs. George Kramer, Mrs. William 
Kramer, Mr. and Mrs. Frank Kunkel, 
Mrs. Moe Loeb and sister, Mr. and 
Mrs. Theo. Meyer, F. C. Reister, E. 
Ritzman, Charles Schuck, Mr. and Mrs. 
Chris Roselle, A. Metzger, Mr. and Mrs. 
Leo Spandau, David Van Gelder, H. C. 
Vetter, Mr. and Mrs. I. Werden, Louis 
Goldschmidt, and Miss M. B. Phillips 
of THE NATIONAL PROVISIONER. 
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CONVENTION ENTERTAINMENT. 


Entertainment in a lavish style com- 
menced almost as soon as the delegates 
to the National Retail Meat Dealers 
Association convention arrived in the 
historical city of Philadelphia. The 
large affair was on Monday evening, 
when the T-Bone dinner and dance was 
held in the roof garden of the Bellevue- 
Stratford. Needless to say that T-bone 
steaks were on the menu of the wonder- 
ful dinner served. 


During the dinner there was com- 
munity singing, and at its conclusion 
toastmaster George Kramer of New 
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York introduced the principal gs 

of the evening, Dr. Edward J, Cattell, 
former statistician of the city of Phij,. 
delphia. There was not a moment o 
dullness during this grand old man’s 
talk. After dinner dancing was enjoyed 
until an early hour. 

While the men were in session the 
visiting ladies were being cared fo, 
by the very capable president of the 
Ladies’ Auxiliary of Philadelphia, Mrs 
Walter G. Hoshour. This Wwonderfy] 
little president, by the way, won the 
respect and love of all—not only the 
ladies, but also the men. On Tuesday 
there were trips to the stores and a 
boat ride, while the evening was given 
over to the theatre, and on Wedn 
there were sight-seeing bus rides, 

Probably the principal social event 
was the banquet and dance in the roof 
garden of the hotel on Wednesday. This 
was a time when all the duties of the 
convention were over for most of the 
men and they were able td relax for g 
few minutes, after three arduous days 
of work in a heated atmosphere. 

As on Monday there was community 
singing, which was interrupted at times 
by special request numbers. Notable 
among these were heard the fine voices 
of Mrs. Walter Hoshour of Philadel. 
phia, Mrs. Leo Spandau of New York, 
Emil Schwartz of Detroit, Jacob Her. 
man of Milwaukee and Wm. McGonigle 
of Cleveland. 

William B. Margerum of Philadelphia 
was the toastmaster, and in passing it 
might be noted that in the affiliation 
of Mr. Margerum with the Philadelphia 
branch the National Meat Dealers’ As. 
sociation has acquired a very fine type 
of speaker. 

Among the speakers were Mrs. Wal- 
ter Hoshour, who in her own way ex- 
pressed her appreciation and the hope 
that the ladies had enjoyed their visit; 
Emil Schwartz, the retiring president, 
told of the pleasures of a retiring presi- 
dent; while the newly elected president, 
George Kramer, told how the ship had 
been dismantled and of the building of 
another which would undoubtedly do 
much for the meat retailers of the 
country; Charles Schuck of New York, 
John T. Russell of Chicago, John A. 
Kotal, Chicago and Dr. McKean of 
Philadelphia. 

Mrs. A. C. Gaun of Milwaukee was 
the winner of a basket of fruit, some 
say through a lucky number and some 
say a beauty contest; but whichever the 
case, the latter was fully lived up to 
The ladies were presented with picture 
frames showing views of the city and 
a box of candy, while the gentlemen 
received silver cigars. 

On Thursday the ladies and dele 
gates enjoyed to the full a bus ride t 
Christ Church, Independence Hall, the 
Liberty Bell and Declaration chamber, 
and then the trip to Valley Forge, 
where many historical sights were 
viewed with interest. 

—@>— 


NEW YORK LIVE STOCK. 


Receipts of live stock at New York 
for week ended Aug. 11, 1928, were Te 
ported officially as follows: 

Cattle. Calves. Hogs. Sheep 
7,110 im ic 

reas "10 158 

13,813 19,439 59,88 

"709 19,610 50,534 

300 10,987 18,897 53,158 


Jersey City 
New York 
Central Union 


Total 
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NEW YORK NEWS NOTES. 

J. F. Diehl, of the New York produce 
department of Wilson & Company, is 
resting comfortably at Atlantic City on 
his vacation. 


F. W. Pratt, of the New York district 
ofice of Wilson & Company, left last 
week Saturday with his wife and son 
to motor to Boston, where they will be 
joined by his mother, who is in her 
géth year. From there they will go to 
Monument Beach, Cape Cod. 


Leon Dashew, who does considerable 
law work for the meat tirade in Greater 
New York, has moved from 230 Fifth 
Avenue to the Emigrant Industrial Sav- 
ings Bank Building, 51 Chambers 
Street, suite 1011, where he will con- 
tinue the general practice of law. 


Miss L. M. Knoeller, secretary to 
W. A. Lynde, district manager, Wilson 
& Company, New York, is spending a 
two weeks’ vacation in short motor 
trips. 


Miss I. M. Cromie, secretary to 
Samuel Slotkin, president of the 
Hygrade Products Corporation, Brook- 
lyn, is starting a vacation on Saturday 
which will probably be spent in the 
Adirondacks. 


T. E. Ray, branch house department, 
Swift & Company, New York, is spend- 
ing a vacation at his bungalow in Bay- 
ville, L. I. 


Paul A. Flynn, manager of the sta- 
tistical department, Armour and Com- 
pany’s 120 Broadway office, is spending 
a vacation in the Catskills. 


L. J. Cavanaugh, transportation de- 
partment, Swift & Company, New 
York, is spending his vacation in the 
Catskills. 


A. F. Hallenbeck, manager of Swift 
& Company’s Thirteenth Street mar- 
~~ is spending a vacation in the Cat- 
skills, 


His many friends in the trade are 
extending sympathy to E. C. Howes of 
Swift & Company’s New York district 
office in the loss of his wife, who died 
last Friday. 








40 North Market St. 


Consolidated Rendering Co. 


Manufacturers of Tallow, Grease, Oleo Oil 
Stearine, Beef Cracklings, Ground Scrap, Fertilizers 


Dealers in Hides, Skins, Pelts, Wool and Furs 
Boston, Mass. 


R. D. Hebb, publicity department, 
Swift & Company, Chicago, is in New 
York this week. 


R. W. Moody, head of the branch 
house, Cudahy Packing Company, Chi- 
cago, is in New York this week. 

Jack Shribman, who covers a part 
of the Eastern territory for S. Oppen- 
heimer & Co., left for a month’s vaca- 
tion in Europe on the _ steamship 
“Olympic,” which sailed August 11th. 
Mr. Shribman was given a fine send-off 
by the trade. 


J. H. Lawrence, former manager of 
the branch house at Buffalo, New York, 
for the Jacob Dold Packing Co., is now 
in charge of their branch at Wallabout 
Market, Brooklyn. 


H. Douglass, assistant superintend- 
ent, Cudahy Packing Company’s 14th 
Street plant, is spending his vacation 
motoring to Chattanooga, Tenn. 


H. B. Salls, of the provision depart- 
ment in the New York district of the 
Cudahy Packing Co., is spending the 
second week of his vacation in Boston. 

Miss West, secretary to Dan Gal- 
lagher, Chicago broker, spent a few 
days in New York last week before 
sailing for a vacation in Europe. Miss 
West will return about the middle of 
October. 


Frederick B. Cooper, broker, is 
spending the month of August at his 
summer home in Martha’s Vineyard. 


—_—_¢o— 


AMONG RETAIL MEAT DEALERS. 


L. O. Washington, business manager 
of Ye Olde New York Branch, New 
York State Association of Retail Meat 
Dealers, is starting a vacation Satur- 
day which will be spent at Hankin, 
New York. 


The principal subject discussed at 
the board of directors’ meeting of Ye 
Olde New York Branch on Tuesday 
evening of this week was the annual 
dinner dance. Plans have been made 
to hold this in the Pennsylvania Hotel 
on December 9. 
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Reports from Lawrence Eschel- 
bacher, son of Mr. and Mrs. Joseph 
Eschelbacher, who opened a market 
for himself at Corona, L. I, are that 
he is having success in that section. 

Charles Schuck, national treasurer 
and state president of the Retail Meat 
Dealers Association, with his family is 
making a tour of Canada. He reports 
from the Mount Royal Hotel in 
Montreal that the cities in Canada are 
hot and overcrowded, and that they are 
moving on to Quebec. 


This little story is being told as a 
warning to mothers who go with hubby 
and the kiddies to the springs for an 
outing so they will realize that it is 
not sufficient to have an extra supply 
for the boy, but hubbies sometimes also 
fall in. When George Anselm and 
family spent a Sunday during the sum- 
mer with.the Hembdts at the Springs, 
Mrs. Anselm brought along an extra 
outfit ‘for son, but when hubby fell in 
the creek, turkish towels and robes had 
to be pressed into service. 


The Westchester County Branch of 
the New York State Association of Re- 
tail Meat Dealers will hold a clam bake 
on Sunday, August 26, at Schmidt’s 
farm. There will be entertainment, 
outdoor sports, prizes, good food and 
refreshments. The tickets are $6.00 
each which covers everything. Reserva- 
tions may be made through G. H. 
Luithle, 395 South Broadway, Yonkers, 
or through the office of the New York 
State Association. 


NEW YORK MEAT SUPPLIES. 


Reeeipts of western dressed meats 
and local slaughters under federal in- 
spection at New York City, N. Y., are 
officially reported for the week ended 
August 11, 1928, with comparisons, as 
follows: 

Week Cor. 
ended Prev. week, 
Aug. 11. week. 1927. 
Steers, carcasses... 6,57514 5,610%4 8,31514 
Cows, carcasses.... 408 288 547 
Bulls, carcasses... . 92 
Veals, carcasses.... 4,547 
Lambs, carcasses... 20,218 
Mutton, carcasses.. 2,542 


Beef cuts, Ibs.....128,104 
Pork cuts, lbs 


Local slaughters: 














Srerrmameronsaa 











Broker 


40 Rector St. 
——————_ 





GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
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New York City 


R. T. RANDALL & CO. 


Machinery and Supplies 


For Pork Packers & Sausage 
Makers 


Refrigerators and Fixtures for Meat Markets, 
Groceries, etc. 


Catalogues and prices on request 
OFFICE AND SALESROOMS 


331-333 N. Second Street, Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 
Cows, medium 
Bulls, light to medium 


LIVE CALVES. 


Veals, good and ch 
Calves, com. to med 


LIVE SHEEP AND LAMBS. 


Lambs, good to choice $15.75@16.00 
Lambs, medium .. 12. ae <4 
Ewes, fat 


a yy 00 
@ 9.50 


LIVE HOGS. 


Hogs, 160-210 lbs. 
Hogs, medium 
Hogs, 
Roughs 
Good 


Roughs @11% 


Hogs, heavy @17% 
Hogs, 180 Ibs. 

Pigs, 80 lbs. 

Pigs, 80-140 lbs. 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native heavy 
Choice, native light 
Native, common to fair 


WESTEEN ov BEEF. 


Native steers, 600@800 - -26 
Native choice, yearlings, 00@o00 Ibs. .24 
Good to choice heifers 23 
Good to choice cows 20 
Common to fair cows 16 
Fresh bologna bulls ....... SA Ee Pee 


BEEF CUTS. 


Yo. 1 hinds and ribs.... 
Yo. 2 hinds and ribs....22 
Yo. 3 hinds and ribs.... 


Bolognas 

Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@6 lbs. 
Tenderloins, 5@6 lbs. 
Shoulder clods 


DRESSED VEAL AND CALF. 


Prime veal 

Good to choice veal 
Med. to common veal 
Good to choice calves 
Med. to common calves @23 
DRESSED SHEEP AND LAMBS. 


@30 
@28 
@l7 
@16 


Lambs, prime 
Lambs, good 
Sheep, good 
Sheep, medium 


: SMOKED MEATS. 


Hams, 8@10 lbs. 
Hams, 10@12 Ibs. 
Hams, 12@14 lbs. 
Picnics, 4@6 lbs. avg.. 
Picnics, 6@8 lbs. avg. 
Rollettes, 6@8 lbs. avg 
Beef tongue, light... 
Beef tongue, heavy 
ee boneless, Western 
Bacon, boneless, city 
Pickled bellies, 8@10 Ibs. avg 


FANCY MEATS. 


Fresh steer tongues, untrimmed.. 

Fresh steer tongues, 1. c. trm’d.. 

Sweetbreads, beef 

Sweetbreads, veal ............. --$1.00 
dn 15c¢ 


G25 


32¢ 
44c 


a pound 
a pound 


FRESH PORK CUTS. 


Pork loins, fresh, Western, “a cont 
average .... 

Pork tenderioins, fresh. 

Pork tenderloins, frozen........ 

Shoulders, city, 10@12 lbs. avg. 

Shoulders, Western, 10@12 Ibs. avg.. 

Butts, boneless, 

Butts, regular, 

Hams, Western, fresh, 10@12 Ibs. 

Hams, city, fresh, 6@10 lbs. avg 

Picnic hams, Western, fresh, -_ lbs. 
average 17 

Pork trimmings, extra lean = 

| hea a angen, 50% Mann... Me 


25 
avg.24 
24 


is 


BONES, HOOFS AND HORNS. 


Round Lo 1a tie ned to 50 lbs. 
. es o@1 


s 


S3ss 8 


Black hoofs, per ton.. 

Striped hoofs, per ton 

White hoofs, per ton ° 

Thigh bones, avg. 85 "to 90 ibs., per 
100 pieces ...... 

Horns, avg. 7% oz. and ‘over, “No. i1s.300. 

Horns, avg. 7% oz. and over, No. 2s8.250.00 

Horns, avg. 744 oz. and over, No. 38.200.00@ 


. 
» edie f 


aire esse 


s3ss 


BUTCHERS’ FAT. 


Shop fat ......... 
Breast fat 
Edible suet 
Cond. suet 


eee eee eeeeeeeseeseeeeeeeeee 


Coriander 
Ginger 
Ma 


eg 
Pepper, 
Pepper, 
Pepper, 
Pepper, 


GREEN CALFSKINS. 


5-9 9%-12% 12%-14 14-18 18 up 
Prime No. 1 Veals..29 8.55 38.75 4.90 
Prime Nv. 2 Veals 27 3.50 4.65 
Buttermilk “No. 3. 3.40 .... 
Buttermilk Ne. 2...24 8.15 — 
Branded Gruby ....15 2.15 2.90 
Number 3 .....6+6+ 


CURING MATERIALS. 
Dbl. 


Bags 

In lots of less than 25 bbis.: Bois. per ib. 
Double refined saltpetre, granulated.. 6c 5%ec 
— oe sae en ape = pod crystal Lad Tec 
uble retin ge crystal tpetre. c 8%c 
Deuble refined nitrate soda........... ae i: 


In 25 barrel lots: 
Double refined saltpetre, granulated.. 5 
Double refined saltpetre, small crystal 7 
Double retined saltpetre, large crystal & 
Double refined nitrate soda, granulated 3 


5%c 
Tec 
&c 

8%c 


DRESSED POULTRY. 
FRESH KILLED. 


mage “yy for to “+ ee to —_ 

Western, 65 lbs. to dozen, -29 @31 

Western, 13 to lbs. to dozen, iD -27 @29 

Western, 43 to lbs. to dozen, Ib. +125 @27 

Western, 36 to Ibs. to dozen, lb...23 @25 

Western, 30 to 35 Ibs. to dozen, lb...22 @23 
Fowls—fresh—dry pkd.—prime to 5 ee to box: 

Western, 60 to 65 lbs. to dozen, 2 @33 

Western, 48 to 54 lbs. to dozen, @30 

Western, 43 to 47 lbs. to dozen, @28 

Western, 36 to 42 lbs. to dozen, @27 

Western, 30 to 35 lbs. to dozen, @25 
Fowls—frozen—dry pkd.—fair to good—12 to box: 

Western, 60 to 65 lbs., 1 28 @31 

Western, 55 to 59 Ilbs., @30 

Western, 43 to 47 Ibs., @26 

Western, 30 to 35 Ibs., @23 
Ducks— 

Long Island, spring ° @23 
Turkeys—Western—dry ‘packed @29 
Squabs— 

White, 11 to 12 lbs. to dozen, per Ib. @55 

Squabs, 9 to 10 lbs @50 
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Fowls, colored, per lb., via express..., 
Broilers, fancy 

BOR, WH 00 00.0.008500059 064000 
Pigeons, per pair, via freight or expeedi 


BUTTER. 


extras (92 score)........ 
first (88 to 89 score).... 
seconds 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


EGGS. 


(Mixed colors.) 


FERTILIZER MATERIA 

BASIS NEW YORK DELIVERY, 
Ammoniates, 

ee gm eaiyhate, bulk, Gativen 


Ammonium sulphate, doubl bage,’ 
100 Ibs. sulphate, ¢ Yon. . ee 


Blood, dried, 15-16% per unit...... 


Fish scrap, dried, 11% smmente ‘ 
B. P. I, fob. fish factory... age 

Fish guano, foreign, 18@14% ammo- Bs 
nia, 10% B. Pe a: * 


Fish —,, acidulated, 6% ammonia, 


8% A. P. A., f.0.b. fish fnotery tdi 
Soda Nitrate, in bags, 100 Ibs. spot.. ) 


sy | 10% ammonia, 15% 
cava unground, 9@10% ammonia.¢, 
. Phosphates, 


Bone meal, steamed, 3 and 50 bags, 
per 


Bone meal, raw, 4 and 
per to ) , % 50 bags, 


owe, per tone 10% date ee 
Potash, 
Manure salt, 20% bulk, per ton...., 
Kalnit, 12.4% bulk, per ton.......... 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, per ton. 
Beef. 
Cracklings, 50% unground .... 
Cracklings, 60% unground ........., 


Meat Scraps, Ground, 


POPC eee eee eeereeseeseseeeesees 


COR cccccccccccscccccesesseun 


ML ccc ccccccccccccccccccceces 


50% 
55% 


Calfski 


Specialists in skins of 

consignment. Results talk! 

mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 


NEW YORK, Y. 
Caledonia 0113-0114 




















Lincoln ‘Farms Proc 
Corporation 


Collectors and Renderers of 


Boe FAT 


ame of Poultry 


: 407 B. 3ist 8. 
NEW YORK CITY — 
Phone: Caledonia 0114-012 


Factory: Fisk St., Jersey © 
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